



Rerronvailssitoynvesr, 


Volume 99 Meat Packing and Allied Industries 
September 10,1938 


Number Il 






i Fe ae 


started September 
Tepettete Mp Old el-tatsstteh 
ng labels . High 















* —SAaS « 


Research to develop new packages y 
eb eXe Mo} cole L0 lel | SPE oe Col lola amotes ole Cott bg 
- increased . . “TEE-PAK” Conven- 


tion NEWS. 





Emphasis on big market for lunch- 
eon loaves .. . Open-end, gelatine- 
dipping method of stuffing ... 
Famous boiled ham package. now 
standard of the industry .. . Hams 
and shoulders smoked in “TEE-PAK.” 


aon e— Es be Me 


VAU OMS ol-y amo tele MMe) alepteled MIU beLel el-toye Me Coles 
prize contest formulae ... Syndicated, 
low-cost, store promotion on hams... 


PICTORIAL ACTION SERIES labels for 
prepared meat line. 


On the occasion of our FOURTH 
versary, we extend to our good { 


in the meat packing industry 
cerest thanks for their co-opera * # ee = 3 ee 


loyal patronage. 





“DUETTE” package for liverwurst andi 
theuringer, combining natural and artiff 
ficial casings . . . Successful syndicated 
=} (o) {Bo} vo) onto) blo} ole) eM eLosesl-Meselel ‘sausage 
: Sta-fresh package for tender “regular’ 
eS TRANSPARENT PACK |eXobset-Wam\ Cod cbole Me (olelo Mel lelelotek 
Watch ‘‘Tee-Pak”’ in 1938 





2 Ce! 





BUFFALO MIXERS 





PAY THEIR OWN WAY 


Many users agree that their Buffalo Mixers have more than paid for them- 
selves by improving the quality of their products. 


Thorough, uniform mixing is an important step in producing fine quality 
sausage—the kind of sausage that sells at a profit. 


Buffalo Mixers are scientifically designed to mix thoroughly in a minimum of 
time. The arrangement and action of the paddles is such that the seasonings, 
spices and cure are carried to every part of the batch, making the flavor of 
the finished product absolutely uniform. 


These fast operating, rugged Buffalo machines are built for a life-time of 
service. Over sized bearings, extra heavy paddle shafts, heavy silent chain 
drive and sturdy, rigid frame are all features of Buffalo Mixers that mean 
low maintenance expense and consistent operating profit. 








JOHN E. SMITH’S SONS COMPANY 


50 Broadway, Buffalo « 11 Dexter Park Ave., Chicago « 612 Elm St., Dallas e 5131 Avalon Bivd., Los Angeles 
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For Quality, Price and Service 
check with BEMIS for STOCKINETTE 


Quality, price and service determine where you 
buy Stockinette and no other source of supply can 
meet these three essentials as adequately as BEMIS. 

The retailer prefers the Stockinette protected line 
because it is not soiled, finger marked or otherwise 
injured in handling. He does not have to trim his 
profits by trimming off unsalable meat. Let Bemis 
Stockinette help maintain your sales on fore and 
hind quarters, rounds, calves, lambs, chucks, loins, 
hams, bacon, franks and wieners. 

There’s a Bemis plant or office near you... let the 
Bemis representative explain the many advantages 
of Bemis Stockinette ... or write today for sample. 





420 POPLAR STREET, ST. LOUIS, MO. 
BEMIS BRO. BAG Cco., 5102 SECOND AVENUE, BROOKLYN, N. Y. 


New York Los Angeles Minneapolis Indianapolis Memphis Salt Lake City 
Chicago San Francisco Seattle Louisville Omaha Norfolk, Va. 
Brooklyn Boston New Orleans Houston Oklahoma City Peoria 

Detroit Buffalo Kansas City Denver Wichita Salina, Kans. 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 


For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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CERELOS HELPS TO DEVELOP AND 
PROTECT COLOR IN MEAT 
Meat packers now using Cerelose will tell to them. They are convinced, from actual 


you it was a “good steer” when this pure experience in their own plants that Cerelose 


refined Dextrose sugar was first suggested helps to develop and protect good color. 


CORN PRODUCTS SALES CO. =" 
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We can show you how to make 


TENDER HAMS 


The PRESCO PROCESS for the manufacture of Tender 
“Ready To Eat’ Hams and Callies is the result of 
our careful and painstaking research. Now, by 
using the PRESCO PROCESS with 
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You can benefit by our experience 


We will be happy to instruct all users of PRESCO PICKLING SALT and 
PRESCO PICKLE PUMPS in the employment of the PRESCO PROCESS. 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 


;PRESCO PRODUCTS 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 
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On August 18th, this sheet of STA-TUF was 
placed under the showers. 


Continuously—day and night—it is being at- 
tacked by these penetrating streams of water. 
A heavy weight has been suspended from the 
bottom of the sheet, making it taut, and natu- 
rally causing wrinkles and creases inthe paper. 
Can STA-TUF take this terrific beating? 





This punishment will continue until October 
22nd, when we'll exhibit the sheet in our I. A. 
M. P. Convention Headquarters. 


EXAMINE IT AT 
THE CONVENTION 


If STA-TUF stands up under this merciless 
treatment, it must be an amazing sheet! Won't 





you drop in at our Convention Headquarters 
and see for yourself just how well STA-TUF 
has been able to “take it’’? 


TA-TU 


STA-TUF is the newest, and we believe one of - 








x NOTE: $74:7UF 


costs less 
per 1000 sheets than other 
less-protective sheets it re- 
places! 


the most important, developments in meat 
wrapping papers in years. It absorbs excess 
moisture that collects on fresh meat, and per- 
mits the meat to “breathe.” This naturally pre- 
serves the meat’s fresh bloom. 


STA-TUF keeps all its strength, strips off clean, 
ina single piece. There is no “picking off” even 
when in contact with the meat for many days. 





It’s insoluble, too. Even when boiled in water 


STRONG WHEN WET: TATE. = ain by the hour, it will not fall apart or disintegrate. 
H. P. SMITH PAPER CO. 
1134 W. 37th ST. CHICAGO, ILL. 
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““Wear-Ever’’ 
Enthusiastically Endorsed by The 
Richter Food Products Co., 


Aluminum Smoke Sticks 
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ALUMINUM 
MOKE STICKS 


A 
Z 
Z 
Z 
Z 
ZF 
GY 
wm 
Ze 





STRONGER THAN WOOD 


WON’T BREAK > 


Long before the age of modern metals, 
sausage makers used wood for smoke sticks. 
Now, however, light in weight, stronger, 
easier to clean Aluminum Sticks prove 
superior to the old-fashioned type. 

Tested first by several well-known Pack- 
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CLEANER THAN MAPLE 


OR CHIP 


Northside Packing Company of Pittsburgh, 

by Richter Food Products of Chicago and 

many other sausage manufacturers. 
Carried 


**Wear-Ever” Aluminum Smoke Sticks can 


in stock in random lengths, 


be cut to fit your own racks. For further in- 





ers, “Wear-Ever” Aluminum Smoke 
Sticks are their preference. Hundreds 


are being used by Arbogast & Bastian 





Packers of Allentown, Pa., by the 
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formation, write to THE ALUMINUM 
Cooxinc UtTensitt Company, Desk 
89, llth St., New Kensington, Pa. 
(Offices In All Principal Cities) 
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THE BEST EQUIPMENT 
MAKES THE BEST PRODUCTS! 


For limited periods, unusually good men can often 


























“make out” very well even in the face of such handi- 
caps as poor equipment. By extreme effort they can 


sometimes beat even a better-equipped competitor. 


But always, sooner or later, the men who are best- 


equipped will win the battle of competition. 


This is just as true in the vegetable-shortening indus- 





try as it is in every other. . . . And the PROOF is 
that the world’s fastest-growing shortenings today are 
being made with the Votator. We’d be glad to send 


you all the facts. 


VOGT PROCESSES 


A Division of 
The Girdler Corporation 


Incorporated 


Louisville, Ky. 
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for every type 
of Sausage 





For fresh sausage, cooked 
sausage, dry sausage—there is a complete 
selection of Armour casings available. 
These are casings of fine quality, per- 
fectly processed. They are carefully 


selected and accurately graded. 


Come to Armour for the finest in 


* BEEF CASINGS 
* HOG CASINGS 
* SHEEP CASINGS 


Prices are always in line. 


ARMOUR AND COMPANY 


Chicago, U. S. A. 
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Rendering Plant Design 





HEN executives of the Detroit Rendering 
\W Co. decided to construct a new plant, cer- 

tain result standards were set up as guides 
for building design and equipment selection and 
arrangement. Among these were a degree of clean- 
liness unusual in a processing plant of this char- 
acter, and a level of production efficiency that might 
seem impossible. 

The first consideration—cleanliness and freedom 
from undesirable odors—was mandatory, in view of 
the plant’s location. Its site is at the corner of 
Beecher and Sarsfield avenues in Detroit, Mich., a 
closely built-up section of the city, but desirable for 
the purpose in that it is centrally located in respect 
to retail meat stores from which the plant obtains 
its raw materials. 


Reasons for high labor effi- 
ciency are obvious. Profits must 
come out of the spread between 
costs and selling prices. 


Building Plan 


How these result standards in- 
fluenced building design, equip- 
ment selection and _ installation 
and operations will be apparent 
in the description of the plant. 


Building is of brick, concrete 
and steel construction and is one 
story high, except for the com- 
paratively small area in which the 
melters, percolators and presses 
are installed. This has a raised 


COMPACT ARRANGEMENT 


After being rendered material is dropped 
from melters into percolators from where 
it is delivered to presses in amounts de- 
sired to make cakes of certain thickness 
by a mechanical device. Three men render 
and press 72,000 Ibs. of material daily with 
this equipment which includes three 200 
cu. ft. vertical melters, two 85-in. perco- 
lators and two 1,130-lb. curb presses. 


Sanitation and Operating 
Efficiency Guide in Plan- 
ning Detroit Plant 


roof to provide head room above the equipment, 
which is of the vertical type and installed a con- 
siderable distance from the floor. Large windows 
on four sides and skylights in the roof provide an 
abundance of natural light. 

A basement in which hides are stored and the few 
fallen animals received are skinned and cut up ex- 
tends under a portion of the plant. A narrow space, 
in which is the railroad siding, separates the new 
plant from the old one, which is now used mainly 






























RECEIVING ROOM 


Material to be rendered, mostly shop fats 
and bones, is received in barrels and drums. 
After being weighed material is dumped on 
conveyor in background which carries it to 
hog in receiving room. The few fallen 
animals received are skinned and cut up in 


basement. 


for storage. The old boiler room con- 
tinues to furnish steam for the new 
equipment. 

As will be seen from the accompany- 
ing sketch plan, the new plant is divided 
into two main sections—receiving room 
and processing room. There is also a 
laboratory in which products are an- 
alyzed, two locker rooms—one for 
drivers and the other for plant em- 
ployes—and a receiving office. General 
offices are in the older building. Tile 
walls and concrete floors are installed 
in all rooms. 


Operates on Shop Fats 


Shop fats and bones comprise a very 
large percentage of the total weight of 
materials processed. These are _ re- 
ceived in barrels and drums by truck. 
Floor of receiving room is elevated 3 ft. 
6 in. above grade, to bring it level with 
the truck beds and thus facilitate un- 
loading. 

All materials received are sorted, 
classified, weighed and recorded on a 
receiving ticket, one of which 4s shown 
in an accompanying illustration. Load- 
ing dock occupies a recess in the re- 
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ceiving room, entrance to which is 
equipped with doors which are kept 
closed to shut off the view from the 
street. 

The few fallen animals received are 
dropped from the truck through a chute 
into the basement, where they are 
skinned and cut up. Meat and offal 
from these animals is returned to the 
receiving room in a large metal bucket 
which is elevated through a circular 
opening in the receiving room floor by 
an electric hoist. 


Labor Economies 


Four to five men are usually required 
in the receiving room to handle barrels 
and drums from trucks, weigh and move 
them to conveyor which feeds scraps 
to the “hog,” pick out rags and other 
foreign material, wash receiving re- 
ceptacles for return to retail stores, 
and keep receiving room clean. 


Except for one other operation—re- 
moving cake from the presses—prac- 
tically the only labor required in this 
plant is performed in the receiving 
room. After fats and bones are placed 
on the conveyor leading to the “hog” 
the material is not again handled 
manually until the pressed cake is taken 
out of the presses. 


Plan of Operation 


General plan of operation is as fol- 
lows: After passing through a Mitts & 
Merrill “hog,” the hashed material 
drops into a blow tank, from which it is 
blown by steam to one or another of the 
three melters. After being cooked the 
cracklings are dropped into a percolator 
from which, after the free grease has 
drained, the cooked material is loaded 
mechanically into the hydraulic press in 
predetermined amounts to make a cake 
of the desired thickness. After pressing 
the cake is removed from the press and 
stacked in the storage space for ship- 
ment. 


One employe only is required to load 
the cookers, an operation which con- 
sists mainly in opening and closing 
valves in the steam line to the blow 
tank and in the product discharge lines. 
This worker also tends to the cooking. 
Two workers are required for pressing. 
These three men cook and press an 
average of 70,000 to 75,000 lbs. of ma- 
terial daily. A superintendent, a 
chemist, workers in boiler room and 





NEW DETROIT RENDERING PLANT 


Building is of fireproof construction and is 

located conveniently to the sources of sup- 

ply of raw material. Receiving room doors 

are usually kept closed to shut off the view 
of this department from the street. 


general office employes comprise the re- 
mainder of the plant force. 


Arrangement of Equipment 


Arrangement and location of the 
equipment is shown on the accompany- 
ing plant floor plan sketch. Hashed 
material is discharged from the “hog” 
through a closed chute and pipe into 
the blow tank in basement. This tank 
has a capacity of 3,000 lbs. and is of 
the vertical, cylindrical, cone-bottom 
type, with the discharge located at the 
small end. 

A sight pipe and lighting arrange- 
ment installed in the “hog” discharge 
chute enables the operator to determine 
when the blow tank is full. The con- 
veyor feeding the “hog” is then stopped 
by a push button control located con- 
veniently for the operator, and the 
hashed material is blown into one or 
another of the three melters. About 
1% minutes are required to transfer a 
tank of material to the melter. 

All blow tank steam valves, push but- 
tons for starting and stopping conveyor 
in receiving room, lever for operating 
valve in “hog” discharge chute and 
switching valves in tank discharge line 


GRINDING AND CHARGING 


After being hashed, fats and bones drop 


into a blow tank in basement from where 

they are charged into melters. A sight pipe 

enables operator to determine when blow 

tank is full. Hog feeding conveyor is started 

and stopped by the push buttons installed 
on the hog pedestal. 
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PLANNED FOR EFFICIENCY 


Floor plan of plant of Detroit Rendering 
Co. showing location of equipment. Little 
manual labor is required in the rendering 
room. One man tends to the charging of 
the melters and two operate the presses. 


are so located that their manipulation 
by the operator requires a minimum of 
time and effort. The “hog,” the chute 
leading from “hog” to blow tank, push 
buttons for starting and stopping con- 
veyor, blow tank valves and a portion of 
the piping through which the material 
is transferred from blow tank to melter 
are shown in an accompanying illustra- 
tion. 


Equipment Installed 


Three 200 cu. ft. French dry melters, 
each with a capacity of 12,000 lbs., are 
installed. These are of the vertical type 
and are set sufficiently above the floor 
to permit two percolating sub-kettles to 
be installed under them. Such an ar- 
rangement permits dropping the cooked 
material from center melter into either 
or both of percolators. Cracklings from 
other two melters must go into per- 
colating sub-kettles nearest to them. 

A French curb or cage press is pro- 
vided for each percolating sub-kettle. 
Percolators are provided with agitators 
and are set at sufficient height above 
floor so that drained cracklings may be 
loaded into presses with an ingenious 
handling device that requires no manual 
labor. 


Not Handled by Hand 


One of the most important things in 
this system of rendering is the fact that 
this raw material is not handled by 
hand. Nor is it exposed to the air from 
the time it is ground and blown into the 
cookers, cooked, and free grease drawn 
off in the air-tight percolator sections, 
and loaded into the press and pressed, 
until it is necessary for the operator at 
the press to remove the cakes as they 
are discharged from the curb or cage of 
the press. 

This eliminates all manual handling, 
shoveling, etc., of the material, reduces 
loss of moisture from the product and 
keeps plant and neighborhood free from 
the obnoxious gases and odors. All these 
conditions are eliminated with this 
equipment, where there is no manual 
handling from the time the raw material 
enters the grinder until the pressed cake 
is taken from the press. 


Cooking Methods 


Cooking time varies from 3% to 4 
hours. A temperature chart of one 
day’s operation of one melter—two cook- 
ings—is shown on page 31. Four charges 
totaling 12,000 lbs., were cooked in each 
case. Time of first cooking was 3% 
hours; second cooking, 4 hours. 

Three Brown recording thermometers, 
one for each melter, are installed, and 
all cooking operations are conducted 
with the temperature record as a guide. 
This results in elimination of guess- 
work and in uniform cooking. 
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RECEIVING ROOM 


— 


LOCKER 





Reference to this temperature chart 
shows that after melter had been loaded 
and cooking started the temperature in- 
side the melter was approximately 220 
degs. F. This temperature increased 
gradually during the cooking period, and 
when it had reached 255 degs. the steam 
was shut off and the vacuum applied. 
A drop in temperature resulted, followed 
by a quite rapid rise. When tempera- 
ture again reached 255 degs. cooking 
operation was considered finished and 
cracklings were gravitated into perco- 
lator. 


Temperature Readings 


The four rather rapid temperature 
fluctuations at start of temperature 
records indicate times charges were 
blown into the melter. There are, of 
course, four temperature peaks during 
this charging period. The following 
gradual rise in temperature indicates 
cooking time, and subsequent tempera- 
ture drop the time when the vacuum 


was applied. Peak of the next tempera- 
ture rise shows cooking completed. 


There was, of course, a considerable 
drop in temperature between the time 
when the first charge was dumped and 
when loading for the second cook was 
started. This recording thermometer 
chart is a typical time and temperature 
record of operations in this plant, and 
in a general way is similar to the tem- 
perature history of a cooking operation 
in any dry melter. 


Pressing Operations 


Pressing is done in two 1,130-ton 
hydraulic presses with cages 30-in. in 
diameter and 50-in. long. These are 
filled by mechanical loading devices, 
known as French distributors, which 
are installed in the percolators and 
form integral parts of this equipment. 
A distributor is designed to bring from 
the percolator and deposit in a press the 
exact quantity of material required to 

(Continued on page 31.) 
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RAW MATERIAL RECORD 
All materials received at the plant and their weights are recorded on this form. 
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CONVENTION 
EXHIBITS 


Wide Range of Features 
for Packers’ Inspection 


tion of packinghouse machinery 

and supplies—to be held in con- 
junction with the 33rd annual conven- 
tion of the Institute of American Meat 
Packers this year—has been the great- 
est in the history of Institute conven- 
tions, according to an announcement 
from the Institute. 


Dion ce for space at the exhibi- 


All available space in the Tower and 
French rooms at the Drake Hotel, Chi- 
cago, where the convention will be held 
on October 21 to 25, was reserved soon 
after announcement of the exhibits was 
made. With the addition of two ex- 
hibits in the Drake Tower entrance hall, 
more space was made available for ex- 
hibitors this year than at any previous 
convention. 


Exhibits this year will feature latest 
innovations in packinghouse machinery 
and equipment and many interesting 
new products. A number of concerns 
which have not exhibited at previous In- 
stitute conventions have contracted for 
space, and meat packers will find many 
new items of general interest. 


List of Exhibitors 


Following is a list of exhibitors who 
have contracted for booths: 


Booth Nos. 
, 24A U. 8S. SLICING MACHINE CO., La Porte, 
Ind. 
CINCINNATI 
CORP., 


te 


BUTCHERS’ 
Cincinnati, 0. 


SUPPLY 


3 PURE CARBONIC, INC., Chicago and 
New York. 

4 ALLBRIGHT-NELL CO., Chicago. 

5 GRIFFITH LABORATORIES, Chicago. 

6 SEASLIC, INC., Chicago. 

7 CONTINENTAL ELECTRIC CO., New- 
ark, N. J. 

8 VILTER MFG. CO., Milwaukee, Wis. 

9 HOY EQUIPMENT CO., Milwaukee, Wis. 

10 CORN PRODUCTS SALES CO., New 
York and Chicago. 

11 SPECIALTY MANUFACTURERS’ SALES 
CO., Chicago. 

12, 14,15 CARRIER CORPORATION, Syracuse, 
a. FY. 

16 GLIDDEN COMPANY, (Soya Products 
Division), Cleveland, 0. 

17 AMERICAN AGRICULTURAL CHEMI- 


CAL CO., Detroit, Mich. 


18 Vv. D, ANDERSON CO., Cleveland, 0. 

10 FRENCH OIL MILL MACHINERY CO., 
Piqua, 0, 

20 JOHN E, SMITH’S SONS CO., Buffalo, 
H.. Z. 

21, 22 SAUSAGE MANUFACTURERS SUPPLY 


CO., Milwaukee, Wis. 
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23 EXACT WEIGHT SCALE CO., Colum- 
bus, 0. 
24 UNITED CORK COMPANIES, New York 


and Chicago. 


25, 26 EXHIBIT OF SAUSAGE IN NATURAL 
CASINGS. 

27 JOHN J. DUPPS CO., Cincinnati, 0. 

28 SYLVANIA INDUSTRIAL CORP., New 
York. 

29, 30 H. J. MAYER & SONS CO., Chicago. 

81 THE NATIONAL PROVISIONER, Chi- 
cago. 

32-35 DuPONT CELLOPHANE CO., INC., Wil- 
mington, Del. 

36 COMMODITY APPRAISAL SERVICE, 
Chicago. 

37 ARKELL SAFETY BAG CO., New York 
& Chicago. 

39 LEHIGH SAFETY SHOE CO., Allen- 
town, Pa. 

39A,40 IDENTIFICATION, INC., Chicago. 

41-43 WM. J. STANGE CO., Chicago. 

44, 45 TOBIN FORMRITE BACON PRESS, Al- 
bany, N. Y. 

46 RUMSEY DEVICES, Passaic, N. J. 

47 WORCESTER SALT CO., New York. 

48 DENMAN TIRE & RUBBER CO., War- 
ren, O. 

49 ALUMINUM COOKING UTENSIL CO., 
New Kensington, Pa. 

*(a) DIAMOND CRYSTAL SALT CO., Saint 
Clair, Mich. 

*(b) LIQUID CARBONIC CO., Chicago. 


*Drake Tower Entrance. 


The Institute convention program will 
offer many topics of general interest to 
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OMPLETE official report of the 33rd 

annual convention of the Institute of 
American Meat Packers, including pro- 
ceedings, description of exhibits and other 
events—fully illustrated—will appear in 
the Official Packers’ Convention Number 
of THE NATIONAL PROVISIONER 
following the convention. 

Extra copies of this Packers’ Convention 
Number must be ordered in advance. Price, 
single copies, 75c each. Five copies or 
more, 50c each. 

Fill out and return coupon below if 
extra copies are desired. 


The National Provisioner 
407 So. Dearborn St., Chicago. 


Please send me, postpaid, .... copies of the Offi- 
cial Packers’ Convention Number of THE NA- 
TIONAL PROVISIONER. 
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Street 
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the meat packing industry. Details of 
discussions planned for this year will be 
announced soon. Section meetings will 
be held on Friday and Saturday, Oc- 
tober 21 and 22, and regular convention 
sessions on Monday and Tuesday, Oc- 
tober 24 and 25. 


LABOR SUPPLY SITUATION 


Because there is an average addition 
to the total labor force of about 621,000 
persons annually, the unemployment 
problem would not be solved even if 
present employment levels were as high 
as in 1929, it was indicated in a recent 
study by the statistical division of the 
National Industrial Conference Board. 
In September, 1937, the high point in 
employment since 1929, although almost 
as many workers were on payrolls as be- 
fore the depression, the number of un- 
employed totaled 5,561,000 persons, or 
over ten times as many as the unem- 
ployed in 1929. 


The board points out that if there had 
been no growth in the labor force be- 
tween 1929 and 1937, the unemployment 
problem would be negligible. Actually, 
new workers complicate the employment 
situation. In June, 1938, the labor force 
was almost half a million more numer- 
ous than in September, 1937, while 
nearly five million fewer workers were 
employed. The labor supply is constantly 
increased by immigrants, young people 
arriving at the working age and others 
who complete their education. Emigra- 
tion, death, retirement, physical disabil- 
ity and other causes cut down the labor 
force, but the inflow exceeds the outflow 
by over a million workers every two 
years. 


WEST-EAST MEAT RATES 


Recommending that the Interstate 
Commerce Commission dismiss the com- 
plaint of Oscar Mayer & Co. against rail 
freight rates on fresh meats from Madi- 
son, Wis., to certain points East of the 
Illinois-Indiana state line—particularly 
Indianapolis, Buffalo, Detroit, Cleve- 
land, Columbus, Toledo, Youngstown 
and Pittsburgh—examiner J. J. Crowley 
declared that rates attacked were now 
aligned with rates from competitive 
meat shipping points to grouped desti- 
nations and should not be disrupted. 

The examiner’s proposed report in No. 
27954, Oscar Mayer & Co. vs. B. & O. 
et al., pointed out that in a previous 
proceeding rates on fresh meats from 
Madison to Mid-Eastern points were 
established on the same basis as hauls 
to the same points from Dubuque, Ia. 
The packer contended that there is no 
commodity other than fresh meat on 
which rates from Madison to Central 
territory are grouped with Dubuque. 


Watch the Classified Advertisements 
page for good men. 


The National Provisioner 
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PACKERS’ COSTS AND 


EXPENSES 


Keeping Track of 
Them Is Vital to 


Successful Management 


penses is one of the most impor- 

tant jobs of packer management. 
Packers today realize that knowledge 
of costs is essential to successful opera- 
tion. Only through an adequate and 
accurate accounting system can packer 
executives secure the cost information 
with which to analyze results, check 
current operations and make plans for 
the future. 

There are many opportunities for 
leaks and waste in operating a meat 
packing plant and distributing its prod- 
uct. These may cut into or eliminate 
entirely the small profit margin upon 
which the packer operates, especially 
during a period when results may easily 
turn “red” instead of “black.” 


IK verses an eye on costs and ex- 


A Practical System 


There has long been a demand for a 
system of packinghouse accounting that 
would not be too complex, but at the 
same time would furnish the packer 
executive the information necessary at 
all times. As each plant is likely to differ 
somewhat from every other, it has not 
been feasible to have a hard and fast 
set of rules applicable to all plants. 

But there are principles that apply to 
accounting in any packing plant, and 
these can be adapted to the particular 
plant concerned without too much diffi- 
culty. One accounting expert employed 
by a typical small packer worked out a 
system for his company. It has met with 
approval of packinghouse experts and 
has worked successfully. 

This packer was turning out a ton- 
nage of about 50 million pounds a year. 
The system adopted included a series of 
internal checks on accuracy of all de- 
partments, which were the means of 
stopping leaks such as have cost packers 
huge sums of money. 

This system is outlined here. It covers 
the general principle of plant accounting 
and methods to be followed. Other 
articles dealing with specific packer cost 
problems, will follow this outline. 


PACKINGHOUSE ACCOUNTING 
I. 


In the consideration of any accounting 
or cost finding method, the first in- 
formation to be developed is: What are 
the operations and transactions to be 
recorded? Then the cost finding and 
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accounting procedure must be handled 
in a method adapted to these particular 
operations and transactions. 

In the packing industry are found 
many and various operations. Their 
costs may be classified under three dis- 
tinct types, as follows: 

(a) General costs for manufacturing 
and distribution, known as overhead. 


(b) Costs for operations producing 
major products and by-products. 

(ec) Costs for operations producing 
joint products. 


How Costs Are Classified 


OVERHEAD COSTS.—As an ex- 
ample of type (a) there are miscel- 
laneous manufacturing expenses, power 
plant expense, fuel, labor and supplies, 
repairs to plant and all such items re- 
lating directly to production; delivering 
and selling expense, including advertis- 
ing, packages and all such items; ad- 
ministrative expense, including insur- 
ance, taxes, office salaries, stationery, 
telephone, telegraph and all such items. 

MAJOR PRODUCTS.—Under type 
(b) are operations producing major 
products and by-products represented 
by the beef department, veal depart- 
ment, and lamb and mutton department. 
It will be readily recognized that the 
major product in these departments is 
represented by the carcass of beef, of 
mutton, or of veal, and major by-prod- 
ucts by hides, skins and fats. 

JOINT PRODUCTS.—Under type 
(c) are operations producing joint prod- 
ucts, represented in the hog department. 
This is an operation in which something 
of known cost, namely, a live hog, is 
broken down into its many parts, none 
of which is a major product. 

Being joint products, it is impossible 
to figure cost of each separately, though 
cost of the whole group might be readily 
computed. It is impractical to imply an 
average cost to all of these various prod- 
ucts, for the reason that some are of 
high grade and of relatively high value, 
while others are of medium or low 
grades with relatively lower value, and 
an average cost would, therefore, be en- 
tirely misleading. 


Departmentizing the Business 


Departmentization of the business 
and of accounts is one of the features 
of the present-day packing organiza- 
tion. It is necessary because of the large 
variety of operations and activities 
which any sizable modern plant con- 
ducts. 

In departmentizing the beef business, 
the mutton business, and the veal busi- 
ness, the departmentizing must fit the 
operation and support cost figuring and 
accounting procedure. 


Beef Accounting 


In the beef department, for example, 
first there is the live cattle account; 
next the killing and dressing depart- 


ment. From this point product goes 
through several different departments; 
the dressed beef naturally goes to the 
dressed beef department. It is the major 
product and is charged to that depart- 
ment at cost. 

Hides go to the hide department and 
are charged to that department at mar- 
ket value. Small products, such as edible 
offal, go to the offal department and are 
charged at market values. 


These charges take place through an 
entry based upon a_ weight basis, 
through a transfer slip made out each 
day by the foremen of the killing and 
dressing department. Further com- 
ments on transfers will be made later in 
this summary. 


Hog Department Accounting 


Departmentizing of the hog opera- 
tions is naturally somewhat different, 
because the operations and processes 
differ materially. An outstanding fea- 
ture of the hog business is that the 
operations are a succession of processes. 

Some cuts may be sold fresh, some 
may be put into cure, some may be 
carried in storage, from a point of sur- 
plus production to a point of scarcity. 
As the product comes from cure, some 
of it may be sold in that stage and some 
of it processed further into smoked 
hams, bacon, ete. 

Each one of these various processes is 
a distinct competitive industrial busi- 
ness, and the departmentizing has to 
recognize these peculiar features. It is 
good practice, therefore, to set up first, 
a live hog account; second, a killing and 
dressing department, from which de- 
partment the product finds its way 
through three other departments; some 
products to market fresh, some products 
to cure, some products to storage. 

Products which go to cure are like- 
wise divided into three classifications, 
some of cured product being sold, some 
of it smoked, and some of it cooked. 
Products going to storage find their 
way through two classifications: some 
may be sold and some may be cured. 


Each A Separate Business 


From the foregoing comment it will 
be recognized that it is necessary that 
each of these separate competitive busi- 
nesses within the organization be han- 
dled, operated and accounted for on a 
definite commercial basis. That is the 
only way it can be handled and operated. 
For practical purposes, therefore, a 
packing company is simply an aggre- 
gation of separate competitive busi- 
nesses. 

This condition means accounting for 
each department on a commercial basis; 
charging it for its goods bought and 
their full value, whether bought from 
another part of the organization, or 
from outside; charging it with its direct 
expenses incurred; selling its product 
at full market value, whether it is to 
outside or to some other part of the or- 
ganization for further manufacture. 

Delivery and receipt of these inter- 
department sales or transfers at their 

(Continued on page 31.) 
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UPGOSALES 


— when you use 


AVENIZED 
PAPER 





Avenized Parchment, Greaseproof 
and Glassine Boost Profits by 
Improving the Keeping Quality of 


HAM - BACON 
and other fatty products 


Plymouth Rock Provision Co. of New 
York City uses Avenized Paper for 
wrapping their ham. For they have 
found that Avenized Paper preserves 
freshness and flavor by retarding oxi- 
dation. 


Avenized Parchment, Greaseproof, or 

lassine can do the same for your 
product. And this improved keeping 
quality means more sales for the re- 
tailer and bigger profits for you. Ask 
your supplier for prices. 


For Free sample sheets of Avenized 
Paper, tear out the coupon now. Mail 
it today. 


Reprints of scientific reports 
proving the value of Avenized 
Paper are available upon request 





THE QUAKER OATS COMPANY 
17 Battery Place, New York City N?%10 


Please send us sample sheets of Avenized 
___Parchment__ Greaseproof__ Glassine 
Our Product is 
Name Se ee — 
Se 

City 
Name of Supplier 
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DIVIDING 
FOOD DOLLAR 


Study Shows that Con- 
sumers Spend One-Third 
for Meat Products 


F THE $12.50 spent weekly for 
food by the average family of 4 
with an annual income of $2,100, 
approximately $4.08 is spent for meat 
and meat products, Lazo and Bletz esti- 


mate in their recent book, “Who Gets 
Your Food Dollar?” 

This expenditure is divided into nine 
main food groups, the amount of meat, 
fish, fats and eggs purchased each week 
being as follows: 


1% Ibs. chopped meat 
1% Ibs. of lamb chops 


1 Ib. bacon 

1 lb. stew meat 
4 lbs. chuck roast 
1% Ibs. fish 

1 can salmon 


1% doz. eggs 

1 lb. butter 

1 Ib. lard 

1 lb. oleomargarine 


or equivalents of these quantities in 
other meats and fats. 
Money Spent for Meat 


Amount of money spent for each of 
the major groups of foods is as fol- 
lows: 


Meat products and fish............ccccceees $ 4.08 
Dairy products and eggs .................. 2,23 
CE CN Band cc awa ndaed vsiaieewnes es 1.86 
Fresh fruits and vegetables................ 1.51 
Beverages, seasonings, desserts............. 1.47 
Ns I ENS. ai sve a-a5, ba aie ay ace baeines 1.35 

ME nas. b6-40-05.0s tink eocraeeedalesmee awed $12.50 


Of the average dollar expended for 
these foods, 


36c goes to farmers or primary producers 
Je goes for transportation 

2e to brokers and agents 

27c to processors 

6c to wholesalers 

22¢ to retailers 


Processors furnishing these foods di- 
vide their dollar as follows: 
8e for primary (raw) materials 


47c for salaries, wages and labor 
13e for maintenance, new equipment, ete. 


19¢ for miscellaneous expenses 
6c for direct taxes 
Je net profits 


Meat Packers Take Least 


Of the six major groups of food 
manufacturers, meat packers take the 
smallest percentage of the food dollar. 
The average to the processor or manu- 
facturer for all food groups is 27 per 
cent, and that of the meat packer is only 
13.6 per cent. Amount taken by the 
meat packer out of each food dollar 





compared with that taken by processors 
in the other major food groups is as 
follows: 


PROCESSORS’ PERCENTAGE 
OF FOOD DOLLAR 


Meat and meat products.................+e00 13.6 
By SIE once cceseer en cwn~es Nansaaeeuel 42.3 
IE, da-iv sve o0.eekaivecnesecscldetann 27.6 
IN bc nace. anus meieneiy 6 ee arae ane eee 49.9 
Fresh fruits and vegetables.................+. 13.6 
Miscellaneous products ..........-cccsccccces 34.5 
I He rae Sonne ccresssuvevoseme 27.0 


Of the $4.08 paid by the average fam- 
ily weekly for meat, 


EEE E IE RON CRT EEE OT OCTET $1.97 
INI BRIN oo os saint 9.b:6 eerneeie eae 21 
Brokers and commission men..............++ .06 
SED btn cietk (4 eh ene Gre henner s tera een .56 
II: <6. sinus areca aan eam Kina ewe alamereeialane -22 
DE dantcer cede «coldnouandatak ce eeeaian 1.06 


Producer Share of Meat Dollar 


Thus “farmers and primary -pro- 
ducers realize nearly half of this meat 
bill, and the processors and packers get 
only a little more than an eighth,” the 
authors point out. 

“It is true, and for good reason,” they 
add, “that ranchers and farmers who 
engage in raising animals for sale to 
producers of meats and fats realize in 
gross returns a larger ratio of the re- 
tail selling price on these meats and fats 
than other farmers do on almost all 
other farm commodities. Indeed in 
some years (not war years) the farm- 
er’s share of the consumer’s pork dol- 
lar has gone to 73c, and in both 1913 
and 1914 it was 80c, according to the 
U. S. Department of Agriculture.” 

The authors explain the reason for 
this in considerable detail in the chap- 
ter devoted to “Your Meat Dollar.” The 
book discusses the average weekly food 
bill, each of the major food dollars, and 
explains in each case what becomes of 
the money paid by the consumer. The 
authors are Hector Lazo, executive 
vice-president, Cooperative Food Dis- 
tributors of America, and M. H. Bletz, 
research director of the same organiza- 
tion. It contains 129 pages and is pub- 
lished by Harper & Brother. 


CANNED MEAT EXPORTS 
Exports during July, 1938, were: 


Quantity, 

Exports Ibs. Value. 
Cameee £008 ...ccecscccccesese SBD $ 24,859 
Canned pork .... . 612,577 219,878 
Canned sausage . eooe Smee 21,290 
Other canned meats T7477 18,243 

ME dakecor asses . 850,998 $284,270 


In addition to the above, 394,929 lbs. 
of canned meats were shipped to insular 
possessions, canned pork constituting 
the largest single item. Hawaii took 
the bulk of the total shipped. 


CHECKING SAUSAGE COSTS 


What profit do you make on franks? 
“Sausage and Meat Specialties,” THE 
NATIONAL PROVISIONER’s new book, will 
tell you how to find out. 


The National Provisioner 
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A recent installation in the plant of E. Kahn's Sons Co., Cincinnati, Ohio 


INCREASE YouR SLICED 


Whether your output is 150 pounds or 
6,000 pounds per hour, the U. S. Heavy 
Duty Bacon Slicer is a profitable in- 
stallation that will help your business 
grow. It’s the most economical method 
of sanitary slicing, which shingles per- 
fect slices directly onto the conveyor. 


One outstanding feature is that bacon 
does not have to be sharp frozen; 32 to 
35 degrees F. being the ideal tempera- 
ture. 


This means less loss from shrinkage 
of bacon, which also retains its natural 
color and “bloom”; fat does not separate 
from lean; slices will not crack when 
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folded into packages and you can main- 
tain a healthier working temperature 
for the operators, 


Slice Bacon on the Bias 


By using a simple new attachment, 
you can slice thin “skippy” bellies on 
the slant, increasing the width of slices 
approximately 45%. 


Bacon—Dried Beef Unit 


An interesting U. S. Slicer, designed 
for small space. Change instantly from 
slicing bacon any thickness to slicing 
dried beef %4” at a speed of 400 slices 


(ADVERTISEMENT) 


Bacon TONNAGE 


per minute. All slices neatly stacked 
for easy wrapping. 
a e . e . . o 


Successful performance records of 
U. S. Heavy Duty Units now in use by 
progressive packers should interest you. 
This data and new catalog on modern 
slicing equipment sent on request to 
U. S. Slicing Machine Co., La Porte, 
Ind. 


*Note—Hundreds of U. S. Heavy Duty Units 


have been installed to date by large and small 
packing plants. 


See our Exhibit at Institute of American Meat Packers 
Convention, Drake Hotel, Chicago, October 21 to 25. 
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Man, what “Wet Strength”! 


Wrappers that can’t stand moisture cannot be expected to give complete pro- 
tection. They weaken, disintegrate and allow the product to become exposed. 
But look at Patapar. This material has amazing wet strength. Crumple it up, 
soak it in water, stretch it out tight... man, how strong it is! 


A double feature wrapper 
Not only is Patapar strong when wet, but it is grease-proof too. That means 
it will give COMPLETE protection. @ If you want to try Patapar for your 
product, tell us your requirements and we’ll send samples. 


Paterson Parchment Paper Company 
Bristol, Pennsylvania 


West Coast Plant: 340 Bryant Street, San Francisco, California 
Branch Offices: 111 West Washington Street, Chicago, Ill. + 120 Broadway, New York, N.Y. 


Patapar Vegetable Parchment 
INSOLUBLE - GREASE-PROOF - ODORLESS 
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PROCESSING POINTS 


for the trade 


Little Link Sausage 


Novel flavor and appearance of little 
link smoked breakfast sausage have 

ained many friends for this product 
since a Midwestern sausage manufac- 
turer started to make it. Consumers like 
it for home meals; restaurants and 
hotels have found it adds taste appeal 
to their breakfast menus. 

Smoked pork sausage is_ probably 
best-known as a large-linked hog casing 
product containing coarsely cut meat. 
The little link sausage, however, is 
stuffed in sheep casings and except for 
color and flavor closely resembles the 
little link fresh pork sausage which is so 
popular with consumers. 


While the word “pork” could not be 
applied to such sausage if it were pro- 
duced under federal inspection, one 
manufacturer uses the following for- 
mula for little link smoked sausage: 


30 lbs. beef trimmings 
70 lbs. lean regular pork trimmings 


Some sausage makers believe that 
such a formula makes a sausage with 
better color and flavor than one contain- 
ing all pork. 

GRINDING AND SEASONING.— 
Meat materials are put through 1-in. 
plate to reduce size and then through 
%- or %o-in. plate. Knives and plates 
must be sharp to cut meat without hash- 
ing and grinder should be clean and 
cold. Pork must be handled rapidly and 
as little as possible in chopping. Mix 
with the following seasoning ingredients 
for each 100 lbs. of meat: 

2% Ibs. salt 

8 oz. refined corn sugar 

6 oz. ground white pepper 

8 oz. sodium nitrate (optional) 


Some classes of trade prefer only salt 
and pepper as seasoning in their smoked 
sausage; some like sage added—2 to 3 
oz. per 100 lbs. of meat; or, if a hot 
sausage is desired, 2 to 3 oz. of red 
pepper and 2 oz. of paprika may be used. 

Because the flavor of breakfast sau- 
sage must be “exactly right,” many 
packers have adopted the use of ready- 
prepared or specially-prepared season- 
ings, as manufactured by reputable 
firms. The flavor imparted to the meat 
by such balanced seasonings is always 
the same. Moreover, they do not re- 
quire the weighing and blending of sea- 
soning ingredients in the sausage de- 
partment. 


STUFFING AND SMOKING.—Stuff 
the meat mixture in narrow or medium 
sheep casings and link about 14 to 18 to 
the pound. Shower with cold water and 
store in cooler overnight at 38 degs. F. 
Product is removed from cooler and 
allowed to warm up for a short time in 
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the morning before it is placed in the 
smokehouse, 

This sausage is given a dense, thick 
smoke for about 2 to 3 hours with the 
smokehouse at a temperature of 90 to 
100 degs. F. It is then removed, chilled 
in a 45 to 50 deg. cooler and packaged 
for delivery to dealers. 


The keeping quality of little link 
smoked breakfast sausage should be 
somewhat greater than that of fresh 
pork sausage. However, volume of 
manufacture should be regulated by 
sales so that inventory is always kept 
small. 


DEFROSTING PORK CUTS 


Frozen pork cuts may be defrosted in 
several ways. A Northwestern packer 
writes: 


Editor THE NATIONAL PROVISIONER: 

We have several tons of frozen hams and bellies 
to be defrosted for curing and should like to know 
how this is done. 


Both hams and bellies may be de- 
frosted by spreading the cuts on shelves 
or tables in a room held at 65 degs. F. 
and provided with a good circulation of 
air. Or, they may be defrosted by plac- 
ing the cuts in a vat containing pickle. 
This vat is equipped with coils for heat- 
ing or cooling the pickle. 

An alternative method is to heat or 








SAUSAGE 
And Meat Specialties 


->A volume of practical ideas on the 
layout and equipment of sausage 
plants of varying size; descriptions of 
materials used in sausage and meat 
specialty manufacture; formulas and 
operating directions; discussions of 
operating troubles and means of 
overcoming them, and an outline of 
major regulations prevailing in con- 
trol of sausage manufacture. 


->Place your order now for this Vol- 
ume 3 of the Packer’s Encyclopedia. 
The price postpaid is $5.00. 
THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, Ill. 

Enclosed is check or money order for 


$5.00 for copy of ‘‘Sausage and Meat Spe- 
cialties."’ 


Name 























cool the pickle by pumping it through 
double pipe coils and then returning it 
to the vat. To insure rapid and uniform 
defrosting, the pickle is agitated by cir- 
culating it through a pump or by inject- 
ing air into the bottom of the vat. 

Frozen hams are usually defrosted by 
immersing them in warm plain pickle of 
25 degs. strength. The hams chill the 
pickle which is then heated to a tem- 
perature of 45 degs. F. and agitated. 
The hams are removed from the vat 
when the internal temperature of the 
ham has reached 38 degs. F. 


Bellies are usually defrosted by 
spreading on shelves, as stated above. 
Both bellies and hams should be de- 
frosted just before they go into cure. 
Curing time for frozen cuts is 25 per 
cent less than for green cuts of the same 
kind. 


BARBECUED BEEF LOIN 


Cow loins such as No. 3 and stripper 
grades are often cut up and used for 
sausage trimmings because they find 
little sale except among restaurants and 
jobbers catering to a trade requiring 
low-priced meats. A sausage manufac- 
turer who decided that such meat could 
bring a better return writes: 


Editor THE NATIONAL PROVISIONER: 


Packers and sausage manufacturers 
who serve a delicatessen trade might 
like to try barbecued, smoked beef loin. 
This product furnishes a good outlet for 
No. 8 and stripper grade loins which 
would otherwise be sold at a low price 
or made into sausage. 


While each processor would probably 
have to work out his own method of 
handling such a product, the following 
suggestions might be used as a basis 
for experiments. 

Hang fresh loins in the smokehouse 
after casing them in stockinet or arti- 
ficial casings. Then smoke at 150 to 175 
degs. F. until the loin is almost cooked 
through and has a brown outside color. 
Let the smokehouse temperature drop 
gradually until the meat is finished. 


If desired, the processor might rub 
the loin with a barbecue sauce or with 
salt and pepper alone before putting it 
in the smokehouse. A loin of this kind, 
cooked and smoked at the same time, 
should be tender and have a distinctive 
flavor. It might be sold to delicatessen 
stores, restaurants, roadside stands or 
other establishments which sell or serve 
cooked food. 


Are your questions answered here? 
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THIS MINERAL INSULATION 


HOLDS 
ITS HIGH EFFICIENCY 








O you consider 15 years a reasonable life 

for insulation in refrigeration service? 

Many low-temperature insulation users have 
learned to expect little more. 

But when the insulation is J-M Rock Cork, 
life expectancy is greatly increased. Rock Cork 
lasts longer because it is inorganic. Its tough 
mineral composition is rot- and vermin-proof 

.. cannot hold or give off odors. Because it is 
permanently moisture-resistant, age has prac- 
tically no effect on Rock Cork’s high insulat- 
ing effectiveness. 

Hundreds of installations of J-M Rock 
Cork are still giving unusually efficient serv- 
ice after more than twenty years . . . look 
good for years to come. For complete details, 
write for engineering brochure D.S. 555. 
Johns- Manville, 22 East 40th Street, 
New York City. 














IN SHEET FORM, J-M 
Rock Cork is easily 
worked, easily applied. 
This efficient insulation 
cannot support bacteria, 
will not hold or give off 
odors. Its inorganic na- 
ture assures permanence. 











IN PIPE-COVERING 
FORM, J-M Rock Cork 
assures lasting insulat- 
ing efficiency because of 
its mineral composition 
and unusual moisture 
resistance. 


Johns-Manville 
ROCK CORK 


Low-Temperature Insulation ...In Sheet Form... 
and for Pipe Covering 
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ARCONDTONN 


'ORTHE Mea puckinG INDUSTR 



































WHAT lt Is 
WHY Packers Need lt___ 
WHERE lt Cuts Costs___ 


These are only a few of the points on this important sub- 
ject explained in this big binder of reprints of articles from 
THE NATIONAL PROVISIONER. 





Would you like to— 
Prevent the formation of mold on packaged 


sliced bacon? 


Reduce drip losses in the smoked meat 
hanging room? 

Make dry sausage the year around? 

Age beef with small shrink loss and little 
discoloration? 

Dry up wet and dripping coolers? 


Control within close limits all factors influ- 
encing smoking results? 


Eliminate bad conditions and unsatisfac- 
tory results in the offal cooler? 


Chill hogs quickly and economically? 


You can get the answers to these questions, and many other money- 
making facts, from this compilation of articles, as well as learning 
how to proceed to obtain ideal conditions in every department 
where air conditioning can be applied profitably. 


This handbook should be on your MUST list. The price is only $1.25 
a copy. 


ORDER YOUR COPY TODAY! 
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LESSON 5 


Total Heat Load 


HEN an ice machine is operat- 
ing, just what is it doing? 

It is refrigerating the vari- 
ous cellars, chill rooms and coolers. Once 
these rooms have been brought down to 
the required temperatures, the machine 
shuts down. When temperature in 
these rooms rises, the machine again 
starts operating. 

What actually is happening is that 
heat is being conveyed away from the 
coolers through the medium of the 
ammonia gas. The insulation surround- 
ing the coolers slows up the infiltration 
of warm outside air into the rooms. The 
amount of heat to be disposed of from 
the rooms constitutes the refrigeration 
load. 


Refrigeration Needs 


The refrigeration load required for 
any cooler may be subdivided as follows: 


1.—Refrigeration required to reduce 
temperature of product stored to that 
desired. 

2.—Refrigeration needed to counter- 
act heat transmitted through cooler 
walls. 

3.—Refrigeration required to absorb 
the heat generated in the room. 

4.—Refrigeration necessary to offset 
ventilation losses. 


Chilling Hot Hogs 


When hot hog carcasses come into a 
chill room from the killing floor their 
temperature may be as high as 105 degs. 
F. This is above normal body tempera- 
ture, but the hogs have gone through 
the scalding tub at a temperature of 
140 degs. F. Also, when the animal is 
killed, there is a temperature increase 
above the usual body temperature. 

Refrigeration is required to bring the 
temperature of the carcasses down to 
33 degs. F. or thereabouts. It must be 
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supplied at a rate that will chill the 
hams to 36 to 38 degs. F. by the morn- 
ing following slaughter. All hot car- 
casses must be chilled and their tem- 
perature reduced on a predetermined 
schedule. 

After the carcasses are chilled, re- 
frigeration supplied to chill room can 





HEAT GENERATED IN COOLER 


B.t.u. 

HEAT SOURCE: Per Hr. 
Electric frankfurt brander............... 375.10 
Liver sausage brander................... 818.40 


Electric ink brander 306.90 


511.50 


Gas wheel brand burning 10 cu. ft. 
SE BA FE Fe caer ecsvevenesscescece 4,000.00 


Ham & bacon gas brander using 100 to 


oe ee eae eee 90,000.00 
Electric motors, per h. p................. 2,546.00 
a) Be SN iain 04-6 0-cns 0 ctcenssacins 1,000.00 
WUE Gaia che < hes on reeatauekanees 500.00 


Heat equivalent of one watt per hour 
is 3.41 B.t.u. Knowing the consumption 
of current of electrical devices, it is a 
simple matter to determine the heat they 
generate. 





be sharply reduced. It is not shut off, 
however. In winter it is very nearly 
stopped, and even though not needed to 
counteract heat infiltration (outdoor 
temperature being colder than that in 
the cooler) a little refrigeration usually 
is provided to maintain some air cir- 
culation in the room. On a hot summer 
day more refrigeration is needed, be- 
cause there is continuous infiltration of 
warm air into the room. 

Heat is also developed by workers, 
electric lights, motors, fans, conveyors, 





QUESTIONS 


(For the student to answer.) 


How many tons of refrigeration are 
required to chill 100 hogs? 100 sheep? 
Disregard losses listed in 2, 3 and 4 of 
refrigeration load listed in this lesson. 

A sales cooler contains ten 25-watt 
lamps. How many more B.t.u. would be 
given off if the ten lamps were replaced 
with 200-watt lamps? 

A 10 h.p. motor runs a cooler chain. 
How much heat does it give off per 
hour? 

If a man works in a cooler two hours, 
does the body heat he generates increase 
refrigerating requirements, and if so 
how much? 

If frozen meat is brought into a beef 
cooler to thaw, will it increase or de- 
crease the refrigerating effect? 








steam lines, air lines, hot water lines, 
ete. The heat generated from these and 
other sources are given in the ac- 
companying table. 


Keeping Doors Closed 


Diligent care is necessary in all pack- 
ing plants to see that all doors to 
coolers and cellars are closed promptly 
and tightly. When a door is opened 
there is a rush of cold air to the out- 
side, the result of Mother Nature’s ef- 
fort to equalize temperatures. When 
the door of a domestic refrigerator is 
opened one can feel the cold air drop 
upon the feet. Warm air rushes through 
the door opening and on goes the motor. 
The same thing happens in a large 
cooler, only proportionately larger 
quantities of refrigeration are lost. 

If a cooler door is opened frequently, 
beads of moisture may collect on the 
ceiling, and if the room is refrigerated 
by coils snow rapidly collects on them. 
Any infiltration of air into a re- 
frigerated room, whether through doors 
or through insulation, must be con- 
sidered in cooler calculations. 


Measuring Refrigeration 


Total cooling effect required in any 
instance depends on size of room, tem- 
perature of outside air and amount of 
moisture in the air. A rule-of-thumb 
method allows one ton of refrigeration 
for each door. From 2 to 8 B.t.u per 
cu. ft. of room area is required for ven- 
tilation. 

One ton of refrigeration is required 
to chill the following quantities of 
product from 105 degs. F. to 36 degs. F., 
the calculations being based on an ap- 
proximate hot weight of 4,500 Ibs.: 18 
hogs, 6 cattle, 50 sheep or small calves, 
3,000 Ibs. of poultry. 


Lesson 6 describes the B.t.u.—British 
thermal unit, used for measurement of heat 
in refrigeration. 


TOWNSPEOPLE USE LOCKERS 


Cold storage lockers for fruits, vege- 
tables, and meats are used by towns- 
people as well as farmers, says K. F. 
Warner, extension meat specialist of the 
U. S. Department of Agriculture. A 
recent survey of community storage 
plants shows that from 10 to 50 per 
cent of the families renting lockers are 
town residents. 

They grow their own fruits and vege- 
tables--and possibly meats—or they 
buy them from farmers. As most lockers 
are located in town, they are really 
more convenient for townspeople than 
for farmers. Meat—especially beef, 
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FROM PAWER ICE MACHINE C0, /NC. 
OMAHA, NEBRASKA. U.S.A. 


TO FARMERS COOP, BACON FACTORY 


SOUTH AFRICA 





BAKER 


IS PREFERRED 


% For conditioned air in the meat packing plant, 
BAKER equipment offers more economical 
operation, reduced shrinkage, and less waste 
from spoilage, mould, slime, and off-color. No 
wonder then, that BAKER custom-built equip- 
ment is first choice of progressive packers from 
Utah to the Union of South Africa! (Pictured is 
one of several BAKER Cold-Stream units now 
on its way to Natal, South Africa, to augment 
other BAKER equipment in service there.) 





1514 Evans Street, Omaha, Nebr. 


Branch Factories: Fort Worth, Los Angeles, Seattle. 
Eastern Sales: New York. Central Sales: Chicago. 
Sales and Service in All Principal Cities. 









AUTHORITY ON MECHANICAL COOLING FOR OVER 30 YEARS 





lamb, or pork—may be stored at any 
season, but usually goes into the lockers 
in the cool months. An entire carcass 
may be stored in meal-size portions, 
wrapped and labeled, Mr. Warner said. 

That the lockers can be operated suc- 
cessfully is shown in the rapid growth 
of community plants throughout the 
country. Family-size locker units came 
into use only a little more than 5 years 
ago. Plants are now operating success- 
fully in at least 21 states, this exten- 
sion specialist points out. 


REFRIGERATION NOTES 


Aleorn county will issue bonds to 
finance erection of cold storage plant 
at Corinth, Miss. 

Mercersburg Cold Storage plant, 
Mercersburg, Pa., was damaged slightly 
in a recent fire. 

Cooperative Mercantile Co., Bathell, 
Wash., has installed a new cold storage 
plant. 

Cold storage and meat plant is being 
constructed at Hinds County A.H.S. and 
Junior College at cost of $56,000. 


Vancouver Ice & Cold Storage, Ltd., 
is erecting 132 x 176 ft. cold storage 
plant at Vancouver, B. C. 

Freezer space at New Orleans Cold 
Storage & Warehouse Co., New Orleans, 
La., has recently been increased 25 per 
cent. 
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LOCKER PLANT NOTES 


Wallace Locker Cold Storage Co., 
Minco, Okla., was recently incorporated 
with $11,000 capital. 

Gunderson market, Lake Mills, Ia., is 
considering installation of cold storage 
locker plant. 

E. Beschorner and J. Spear are in- 
stalling locker plant in Churdan cream- 
ery, Churdan, Ia. 

Willis Holland has plans for cold 
storage locker plant at New London, Ia. 

Cold Storage Lockers & Market Serv- 
ice, Bowling Green, Ky., was recently 
incorporated with $30,000 capital. 

Jackson Cold Storage Co., Alpha, 
Minn., is erecting building to house 
locker unit. 


FINANCIAL NOTES 


A quarterly dividend of $1.75 has been 
declared on preferred stock of Armour 
and Company of Delaware. 

Heavier storage holdings of packing- 
house products are anticipated in the 
future by the United States Cold Sto- 
rage Corp., according to a recent state- 
ment by president H. E. Poronto. He 
declared that although storage receipts 
for the early part of the year were be- 
low normal, the company’s storage busi- 
ness has improved in recent months and 
total tonnage in storage on August 31 
was above the 5-year average. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Sept. 7, 
1938, or nearest previous date: 


Sales. High. Low. ——Close.—— 
Week — Sept. Aug. 
Sept. —Sept. 7.— A 3 
Amal. Leather. 0 21% 2% 2% 2% 
ee 100) «18 18 18 19 
Amer. H. & L.. 1,300 41% + 46 3% 
Do. Pfd. .... 300 24 2319 24 24 
Amer. Stores... 400 8 7%, 8 7% 
Armour Ill. . 5,700 BoA 5% ng 5 
Do. Pr. Pfd.. "400 17% 47% 47% 451% 
Do. Del. Pfd. 700 108 10: 103 100% 
Beechnut Pack. 300 115 114% 114% 115 
Bohack, H. C.. ; . 2% 
Do. Pfd. . 100,14 14 14 14% 
Chick. Co. Oil.. 400 16 15% «615% 3 =—-16% 
Childs Co. .... 1,400 9% 9, 9% 9% 
Cudahy Pack. . 400 15% 154, 15% 16 
eee cee TO CUS 6 mi 65 
First Nat. Strs. 400 32% 315, 31% 3216 
Gen. Foods .... 3,100 35% Bq S57 35% 
i Fe sass 300 114" 1l4te 114%Q) 113% 
Glidden Co..... 2,000 23% 221, 23 22 
De Pee. oc. me a ‘ 46 
Gobel Co...... 600 2% 2% 2% 2% 
Gr. A&P Ist Pfd ° ; “ 124 
Do. New .... 61% 
Hormel, G. A.. ale a = 20% 
Hygrade Food . 200 1% 1% 1% 1% 
Kroger G. & B. 1,600 17's 17 174. 17 
Libby McNeill. 800 6% 6% 6% 6% 
Mickelberry Co. 450 1 4 4 3% 
= 63. PM... . ‘ owe ae 3% 
Morrell & Co... 300 3514 B54 BIg 36% 
Wee, BOS ..<- 400 3 3 3 3% 
Proc. & Gamb.. 500 55% Bale HAG 54 
Do. Pr. Pfd 100) 116454 1164, 116%, 116% 
Rath Pack. ... .. as aes am yr 
Safeway Strs 410 18 18 18 18 
SS. See oee . eos 76 
Do. 6% Pfd. . = 86 
Do. 7% Pfd 30° «101 101 101 100 
Stahl Meyer ... ‘ ‘4 z ; 1% 
Swift & Co.... 2,350 18% 177% 17% 17% 
Do. Intl. .... 700 27% 27% 271g 27% 
Trunz Pork ... «s ee , 8 
U. S. Leather... 100 54 ly 5% 5% 
Do. A. : 900 My 9 91, 9% 
Do. Pr. Pfd.. er - 70% 
Wesson Oil ... 200 «34% 34% 34% 33% 
Do. Pfd. ... 300 80 80 80 79% 
Wilson & Co... 1,800 ly 415 $14 4, 
Do. Pfd. .... 200 44% 44% 44% 444% 
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BUYER’S GUIDE 


to new machinery, equipment and supplies 


“OVER AND UNDER" SCALE 


Accuracy, speed, long life and free- 
dom from maintenance expense are 
qualities sought by the packer in “over 
and under” scales for weighing numer- 
ous products prior to packaging. De- 
spite the apparent simplicity of this 
type of scale, complicated problems are 
involved in its construction, and the 
manner in which details of design are 
handled can make a difference between 
dependable performance and unsatis- 
factory results. 

The new Speedweigh scale introduced 
by Toledo Scale Co., in addition to be- 
ing outstanding in appearance, is also 
said to be constructed for speed and 
accuracy of a high degree. In the in- 
dicator assembly, potential sources of 
friction have been brought under con- 
trol, the only point of movement being 





SPEED AND ACCURACY 


New model “over and under” Toledo scale, 
designed for accuracy and long life under 
difficult packinghouse weighing conditions. 


protected by special ball bearings. Piv- 
ots under the platters are unusually 
wide spaced—there being positive me- 
chanical adjustment to the check link— 
and both fulcrum and load pivots are 
mounted in self-aligning, universal-type 
bearings. These features, it is claimed, 
mean the elimination of “change” and 
dangerous weighing errors. 

Big, clear graduations — white on 
black—make reading easy. Chart is 
mounted directly to base and cannot 
shift when scale is moved. An efficient 
carrying handle, which fits flush with 
housing when not in use, is supplied as 


Week Ending September 10, 1938 





standard equipment. Weight of the 
Speedweigh is only 13 lbs., as contrasted 
with the 50 lbs. of the prior model. The 
new scale is available in either center 
tower or end tower models. 


NEW STOKER MODEL 


A new model commercial stoker, des- 
ignated as No. 15, has been put on the 
market by Link-Belt Co., Chicago. It is 
designed to burn a wide variety of bitu- 
minous stoker coals, and will handle 
3,500 sq. ft. of radiation. 





NEW COMMERCIAL STOKER 


Hopper is entirely enclosed, front 
compartment housing fan, motor, trans- 
mission and automatic air control. 
Shear pin on transmission is equipped 
with a load signal which announces 








when the pin shears, in case an obstruc- 
tion should get into feed tube. Burning 
head is of the “power-flex” type, which 
features laminated tuyeres with pri- 
mary and secondary air ports. No dead 
plates are used. With this design, it is 
said, an active fuel bed is maintained 
over practically the whole area of the 
furnace, with consequent higher effi- 
ciency and capacity. The head will burn 
both low-fusion non-caking bituminous 
coals and high fusion caking and coking 
coals. Flexibility to meet local boiler 
conditions is secured by use of various 
length tuyeres. 


NEW SAUSAGE MOLD 


The new all-steel welded sausage 
mold, with locking device, announced 
by United Steel & Wire Co., Battle 
Creek, Mich., recently described in the 
columns of THE NATIONAL PROVISIONER, 
is finding ready acceptance in the trade. 
Best & Donovan represent the manu- 
facturers in the sale of this mold in the 
Chicago territory. 


Watch Classified page for good men. 





LOW LIFT ELEVATING PLATFORM TRUCK 


This truck, a new product of the Mercury Mfg. Co., Chicago, has a capacity of 6,000 

Ibs., a platform 27 in. wide by 66 in. long and lowers to a maximum height of 18 in. 

above the ground and raises to a maximum distance of 24 in. Wheels are rubber 
tired, those on trail axle being 15 by 5 in. Drive wheels are 20 by 5 in. 

Drive axle is of double reduction spiral bevel and spur gear type and steering is 
of the horizontally disposed wheel type. There are three speeds forward and reverse. 
Platform elevation is accomplished by the hydraulic method. Battery power assembly 
is housed in a demountable box compartment. Truck will accomodate either battery 


box compartment or gas-electric unit. 
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ROLLING OFF A LOG” 


Adelmann Ham Boilers. 


Adelmann Ham Boilers are made Only Adelmann offers the combined advantages of self-sealing, 


non-tilting cover, and elliptical yielding springs with 


| of Cast Aluminum, Tinned Steel, their wide variable pressure. Hams cook in 
own juice, shrink is definitely reduced, 


Monel Metal, and Nirosta (Stain- flavor and quality greatly im- 
proved. Operating and main- 


less) Steel, the mest complete tomenen Gaute ame Gitekaieed. 
line available. Ask for free book- ame peedueed te Dilton 
let “The Modern Method.” Ham Boilers really sell! 
Office and Factory: Port Chester, New York Chicago Office: 332 S. Michigan Ave. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 





Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Canadian R tative: C. A. Pemberton & Co., Ltd., 189 Church St., Toronto 











PROFITABLE HAMS 


When you find superior quality boiled hams with fine flavor and 
appetizing appearance, you’ll learn that they were produced in 


























fr 7 
“‘BASED ON PRICES QUOTED IN 
THE DAILY MARKET SERVICE’ 
And thus this smart trader concludes his transaction. Why 
such confidence in THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE? Because day in and day out for many years By mail, air mail or 
it has proved its reliability. —_ wenn market 
Subscribers to THE NATIONAL PROVISIONER DAILY eee 
MARKET SERVICE neither sell nor buy by “rule of thumb” meth- —— 
ods. Theirs are no hit or miss transactions. They KNOW THE "~ , 
Sausage Materials 
MARKET and sell or buy accordingly. Tallows & Greases 
Write today for a sample copy of THE NATIONAL PROVI- Oleo Oil and 
SIONER DAILY MARKET SERVICE. Apply its vital market infor- Stearine 
re to = business. Prove to yourself that it is worth many eecaed uaiites 
acsitaianean Fertilizer Materials 
Market Statistics 
all handled by the 
market authority of 
the industry—THE 
NATIONAL 
: 3 PROVISIONER. 
407 So. Dearborn St. CHICAGO \ S 
. - 
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Hog Cut-Out Results 


IGHT hogs cut at a profit, medium 

wWeights at small loss but heavy 
butchers showed a considerable loss per 
head. The latter kind were scarce at 
Chicago and frequently commanded top 
prices although meats cut from heavy 
carcasses failed to pay out on a live hog 
basis. 


Good butchers, averaging from 180 
Ibs. up, were 20 to 35c per hundred 
higher than a week ago and even light 
weights and packing sows showed con- 
siderable price rise. Top for the week at 
$9.35 was made on the closing day of the 
period. Good butchers averaging 210 to 
270 lbs. brought $9.10 to $9.30, with 
heavy butchers at $8.75 to $9.10. The 
latter were not in large supply and some 
orders for this grade remained unfilled. 
Percentage of sows in the runs declined. 

During the three market days (Mon- 
day being a holiday at most markets) 
fewer hogs were received than antici- 
pated. This, coupled with a fairly satis- 
factory condition in fresh pork markets, 
resulted in a day te day upward trend 
in price of all good hogs. 

At eleven markets receipts totaled 


PROVISIONS anp LARD 


Weekly Market Review 











162,000 hogs. This compared with 208,- 
000 a week ago, the decline being ac- 
counted for in part by the holiday. It is 
believed also that producers have not 
been inclined to rush their hogs to mar- 
ket at prices prevailing prior to the 
week just ended. 

The test on this page shows 200 Ib. 
averages cutting at a profit of 46c per 
head while hogs averaging 280 Ibs. 
showed a cutting loss of $1.76 per head. 
The test is worked out on the basis of 
Chicago costs and selling prices with 
representative costs and credits. 


Pork and Lard Markets 


ARD futures at Chicago continued 
their declines over the weekend, dis- 
playing considerable easiness Tuesday, 
but rallied at midweek and held gains 
on Thursday to close 2% points higher 
to 2% lower than on the preceding Fri- 
day. 

Strength given market last weekend 
by a decrease in stocks was offset by 
easiness in grains and selling in Octo- 
ber and December. Tuesday’s trade was 


light and market weak with small lot 
selling induced by action of grains and 
cotton oil. Short covering, removal of 
hedges and better tone in oil and grain 
markets were factors in Wednesday’s 
upturn; steadiness of market on Thurs- 
day reflected advance in hogs. Local 
cash house removal of hedges gave more 
firmness to nearby months which have 
recently been weak. Cash handlers re- 
ported strong loose lard situation as re- 
sult of marketing of unfinished hogs. 

Cash lard in tierces was quoted at 7.70 
nominal on Thursday and loose lard at 
7.47% asked; refined in tierces was 
9.35c. 

Market was barely steady at New 
York with fair demand. Prime western 
was quoted at 8.20@8.30c; middle west- 
ern, 8.10@8.20c; New York City in 
tierces, 75% @7%c, tubs, 8@8%c; re- 
fined continent, 83%, @8%c; South Amer- 
ica, 84% @8%c; Brazil kegs, 8% @8%c, 
and shortening in carlots, 10c, smaller 
lots, 10%c. 

Hoes 


Hog market at Chicago was fairly 
active and unevenly 25@50c higher dur- 
ing the past week; light lights and lights 
made gains ranging from 30@40c while 


















































HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THe NATIONAL PROVISIONER DaILy MARKET SERVICE, cutting 

percentages taken from actual tests in Chicago plants.) 

Per Cent Price Value Per Cent Price Value Per Cent Price Value 
ive per per cwt. live per per cwt. live per per ewt, 
wt. lb. alive wt. Ib. alive wt. Ib. alive 

180-220 lbs. 220-260 lbs. 260-300 Ibs. , 

Rn UN oo re FS 14.00 18.6 $ 2.60 13.70 18.6 $ 2.55 13.50 18.5 $ 2.50 
i EE TEE E Ee See 12.5 -70 5.40 12.1 .65 5.10 10.9 56 
I I ios 55 5. Beceem 4.00 18.3 73 4.00 18.1 le 4.00 17.9 12 
heme Chlede iR)....<6.6ccccceek. 9.80 22.5 2.21 9.60 20.5 1.97 9.10 18.0 1.64 
Me se Sb el oe ee 11.00 14.7 1.62 9.70 14.7 1.42 3.10 13.3 Al 
SS Sarees cee iota ‘ne 2.00 10.0 .20 9.90 9.3 92 
IN. tgs. ose ties cans & Ouro 1.00 5.5 .06 3.00 5.6 eke 5.00 6.1 31 
rr ee 2.50 6.8 Rs | 3.00 6.8 .20 3.30 6.8 .22 
ere Pea rte: 2.10 6.9 14 2.20 6.9 15 2.10 6.9 14 
P, Be UNO, PONG, Whi 6.55 cs cece 12.40 7.4 -92 11.50 7.4 .85 10.20 7.4 -75 
NE oie ip akceie.: seem Seles 1.60 11.1 19 1.60 11.0 18 1.50 10.9 16 
fe 9.1 Py | 2.80 9.1 -25 2.70 9.1 .25 
Feet, tails, neckbones........ cq aw eican .09 2.00 aiacwi .09 2.00 eaters .09 
ee ee SU, oe his e05 Sex ces wee .35 Gant pai .35 pneu oes 385 
TOTAL YIELD AND VALUE...69.00 $10.05 70.50 $ 9.75 71.50 $ 9.02 

Cost of hogs per cwt........... $ 9.00 $ 9.12 $ 9.04 

Condemnation loss ...... Sg Sai .04 .05 .05 

Handling & overhead.......... .78 .65 -56 
TOTAL COST PER CWT ALIVE $ 9.82 $ 9.82 $ 9.65 
POE Mae VREAEGD: 6. 6:4 oc eben seco 10.05 9.75 9.02 

ee L,I 07 63 

rrr =, gl EER $ .17 $ 1.76 

WUORE DOE CWB es 6 ieiccsoc 6 ec cans a ee ee ee 

Profit per hog...... eee oe Oe. CU) i DOO eee: Cl eee 
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PRAGUE POWDER 


Nos. 2054623, 2054624, 2054625, 2054626 


PRAGUE POWDER PICKLE is a Tenderizing Pickle. 
BIG BOY PICKLE PUMP is a Tenderizing Pump. 


Make a “‘Ready-to-Eat Ham” 





We call your attention to this “rich ripe flavor” in 


“a short time cure.” 


A Delicious Juicy Baked Ham 





This quality cure will increase your Baked Ham 
sales, and Boiled Hams will move faster. 


PRAGUE POWDER is Not a Mechanical Mixture 
of Common Salt Nitrite and Nitrate. The curing 
elements are fused to change the general character of 
the Nitrates. When this Dry Pickle is added to your 
“pumping pickle” the color fixative is active. The cure 
is balanced. These curing nitrates are effective at 
once. Smoked meats gain the “long time” flavor in 


’ 


the “short time cure.” This “Pre-Prepared Prague 


Powder Pickle” in the artery system completes your 


hams with “a Rich Ripe Flavor.” 


We Believe in Artery Pumping 


THE GRIFFITH 
LABORATORIES 





Main Office Eastern Canadian 
1415 West37thSt. 35 Eighth St. 1 Industrial St. 
Chicago, Ill. Passaic, N. J. Leaside,Torontol2 
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You weigh out each ingredient of your products—includ- 
ing salt—in the exact amount your formulas call for. But, 
unless your pound of salt is uniformly pure it may be much 
less than a pound in flavor .. . and then what’s the good of 
all that accuracy and care? The flavor of your products is 
bound to vary. 

The purer the salt you use, the better the flavor you get 
from a given amount. That’s why so many companies 
standardize on Worcester Salt. As America’s oldest refiners 
of pure salt, we know how to produce uniformly pure salt— 
we consider this knowledge one of our important assets. 
To you, as a user of Worcester Salt, it means that you can 
be sure of the finest flavor—the flavor-quality your cus- 
tomers expect in your products, and on which their good- 
will so largely depends. 

In addition we can and will supply the exact type of salt 
to give best results in your mon: ag If you have some 
special requirements, write and tell us about them and our 
laboratories will promptly set to work to assist you. 
WORCESTER SALT COMPANY, America’s Oldest Re- 
finers of Pure Salt, 40 Worth St., New York, U.S. A. 


Worcestcr Salt 
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200-to 220-lb., 220-to 240-lb. and 240-to 
260-lb. advanced only 20@25c. The 350- 
to 400-lb. good packers were up 50c on 
Thursday compared with the preceding 
Friday. Market topped at $9.35 on 
Thursday, the week’s high; low top for 
the week was last Friday at $9.10 while 
on Tuesday and Wednesday it held 
steady at $9.15. Average price ranged 
between $8.15 and $8.20 and average 
weight around 265 to 275 lbs. 


EXPORTS 


North American lard exports for 
week ended September 3 totaled 1,599,- 
000 Ibs. and bacon and ham shipments 
were 1,732,000 lbs. Spot lard at Liver- 
pool was quoted on Thursday at 46s, or 
6d higher than last Friday; A. C. hams 
were 90s and Canadian A. C. hams were 
98s. 


CARLOT TRADING 


Most green product was unchanged to 
a shade lower in carlot trading at Chi- 
cago during the past week. Extreme 
light regular hams on Thursday were 
nominally % to %c lower than on pre- 
ceding Friday with 10/16 range, 14-lb. 
average, trading at 18%c, Chicago. Me- 
dium and heavy regulars were about 
steady. S. P. regulars and boilers were 
offered sparingly and quoted at steady 
prices. Skinned hams appear fully 
steady at current levels with inquiries 
for 12/14 and 14/16. Green picnics were 
% to %c lower on the week with 6/8 in 
fairly good demand at unchanged price. 
S. P. picnics were quiet and % to %c 
under last Friday’s quotations. 

Light and medium square cut seedless 
bellies were amply offered while heavier 
averages were in better position; 6/8 
and 12/14 were discounted 4c from last 
Friday. Supply position about same on 
cured bellies but 6/8, 8/10 and 10/12 
were quoted % to%c lower and heavies 
were steady to %c off. There was fair 
trade in D. S. clear bellies with prices 
shaded off about %c on the list during 
the week. September bellies closed in 
futures market on Thursday at 9.50 
nominal, or unchanged from previous 
week, and cash bellies were quoted at 
10.25 nominal. Demand has been. light 
for D. S. fat backs with light averages 
especially plentiful and quoted about 
% to 4c under last Friday. 


FRESH PORK 


Fresh pork market at Chicago had a 
good tone during past week with an 
active demand for most cuts. There was 
brisk trade on Wednesday and Thurs- 
day on practically all averages of loins 
with prices advancing 2c over the pre- 
ceding Friday. Boston butts were 
stronger and quoted %c higher and 
skinned shoulders made %c advance. 
New York reported 8/12 loins at 24@ 
25c, or unchanged from last week, and 
Boston also unchanged at 25@25%c on 
8/12. 


BARRELED PORK 


Barreled pork at Chicago was steady 
to a little lower with clear plate, 25/35, 
quoted at $15.50. Mess was quoted at 


Week Ending September 10, 1938 


$26.37% per barrel at New York and 
family at $23.25. 


SAUSAGE MATERIALS 
Although market for trimmings was 
a little slack early, demand subsequently 
improved and fresh regulars were 
marked up to 10%c. Leans were also 
moving briskly at % to le advance. 
Pork cheek meat was steady at 11%c. 
(See page 37 for later markets.) 


LARD TO U. K. ABOVE 1937 


While the United Kingdom imported 
only 9,364,000 Ibs. of U. S. lard in July 
compared with 13,809,000 lbs. in June, 
imports from the United States were 
almost three times as large as in July, 
1987, according to A. J. Mills & Co., 
London, England. British imports of 


lard and hams in July were as follows: 
July, June, July, 
1938. 1938. 1937. 
M Ibs. M Ibs. M Ibs. 
Se eee 9,364 18,809 8,622 
RGAE Sassccsioewexces 2,670 15,718 10,461 
Di G BMBiccecccsccasd Ge 4,663 3,092 
PR ee 8,007 7,087 7,582 


British imports of U. S. hams during 
July increased sharply over July, 1937, 
and were almost a million lbs. over 
June, 1938. U. S. hams comprised over 
68 per cent of total ham imports in 
July compared with about 40 per cent 
in the same month last year. Bacon im- 
ports from this country, totaling 256,- 
000 lIbs., exceeded those of June and 
July, 1937. 


CUBA TAKES MORE LARD 


Cuba increased its imports of U. S. 
lard to 4,047,674 lbs. during July, com- 
pared with 3,510,109 lbs. in the preced- 
ing month and 3,191,428 lbs. in July, 
1937, according to a report to the U. S. 
Department of Commerce from Habana, 
Cuba. Lard imports increased in spite 
of a slowing down in Cuban business 
activities in July. Lower lard prices 
have recently reduced demand for other 
shortenings in Cuba. 


ARGENTINE MEAT TRADE UP 


Argentine meat exports increased 
about 24,000,000 Ibs. during the first 
six months of 1938 to total 697,000,000 
lbs., compared with 673,000,000 lbs. in 
the like period last year. Major increase 
was in frozen beef, exports of which 
amounted to 113,518,000 lbs., against 
78,606,000 lbs. in 1937, while chilled beef 
shipments totaled 375,710,000 lbs., com- 
pared with 370,786,000 Ibs. in the first 
half of 1937. 


Chilled mutton exports showed a 10 
per cent decline for the period and pork 
shipments an increase. Total canned 
meat exports were only 75,224,000 lbs., 
against 83,609,000 lbs. in the first six 
months of 1937; Argentine exports of 
corned beef to the United States in- 


creased during the period to 31,049,000 
lbs., against 30,376,000 lbs. in 1937. 

U. S. Department of Commerce re- 
ports there has been much interest in 
domestic meat prices in Argentina re- 
cently, with the growers’ associations 
charging retailers with raising prices 
to unjustified levels. The government 
has announced that meat supplied by the 
Argentine Corporation of Meat Pro- 
ducers would be made available directly 
to consumers at reduced prices, 


CASING IMPORTS AND EXPORTS 


Foreign trade in casings during July, 
1938. 






IMPORTS. 
Sheep, lamb 
and goat, Other 
Ibs. bs. 
i ETT ee eee Ser ore 
ee eee ne... \esaees 
CHEE 8c ct seescednevesecens 86,651 
Argentina 254.374 
_ eer eee 
Paraguay 
Urugua 
British India 
SE Wa beneeeeae wiee en ace Ke 
EN Secclhcbewas 906 ces an dente 
Kwantung 
Syria 
Turkey .... 
Australia .. 
New Zealand 
BRE cccce 
Algeria 
Tunisia 
Morocco 
Others 
Total 482.981 
Value $41,043 
Other 
by bs. 
Belgium 24, ‘\ ore 
Czechoslovakia ..... 2,150 * ae 
DOBMATE occccccees 54,199 Ay: 
WERERRS ceccccccccec vcvnns i | errr 
BOOED ee vewevnncce 8,906 4,866 25,143 
Germany .........: 50,650 285,939 41,997 
eer ra ee 8,055 11.723 
Netherlands ....... 31,938 29,349 7.900 
DNC ce ua ctnenees 6,526 51,173 1,310 
DE Gietcawectents. canaee JF fae 
ee eee 6,377 . aS 
Switzerland ....... 1,598 40,952 210 
United Kingdom.... 543,053 31,208 12.711 
OQORMER. cccccccccvce 6,332 24,170 24.973 
DEED dasecsccces sweken T.0BB = seesee 
170 17,166 634 
PUINEIND orcccccces tsseee e4nner 5.900 
Australia ...ccesse. 943 5,584 1,732 
New Zealand ...... 36,770 63 1,015 
Un. of So. Africa... 5,355 935 1,421 
DERE vecvsveserees 833 631 1,335 
a 970,468 976,078 138,004 
VOIMe weccscccece $374,445 $86,211 $64,689 


CANNED BEEF IMPORTS 


Imports of canned beef into the 
United States, during July, 1938: 


Hungary 

Argentina 
Brazil 
Paraguay ... 
Uruguay 





POPP eTe Try TT ek 7,719,043 
S400. ne 1d eReSe DEES ENS eNOa TAOS TS $815,913 


EXPORTS OF SPECIAL MEATS 


Meat specialties and poultry exported 
from the U. S. in July, 1938: 


Lbs. Value. 
Kidneys and livers............ 918,720 $123,480 
Tongues ........eeeee sees eee + -Bd5, 562 55.319 
Poultry and game............. 143,545 30,620 
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““BOSS” 


THE CINCINNATI 


V-TYPE TRIPE SCALDERS 


Here isa machine thatis meeting with more than suc- 
cess. It revolutionizes the washing and scalding of 
tripe entirely, and produces a product that is cleaner 
and whiter than can be done by any other means. 


Use this “BOSS” for Best O: Satistactory Service 
BUTCHERS’ 


General Office: 2145 Central Parkway, Cincinnati, Ohio 
Factory: 1972-2008 Central Ave., Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, II. 


SUPPLY CORP. 















Pa 


NUCHAR 


ACTIVATED CARBON 


PRODUCES LARD AT 
ITS BEST 
2 


High smoke Point 
INEttigel Mitek Zelmelale mets (ols 
Better keeping qualities 


INDUSTRIAL CHEMICAL SALES 





















































CANS 


for Added Beauty 


Heekin Lithographed metal 
containers are outstanding for 
true color reproduction and beauty 





... they give your product a QUAL- 
ITY atmosphere. Heekin has served 
packers with lithographed cans for every 
requirement. Let us assist you in making 
your present container more beautiful. . . 

more attractive. Write for information. 















CINCINNATI > OHIO 



























All the Problems of Pork Packing 


are discussed in this 360-page volume. It tells not 
only how to recognize a market opportunity, but 
also how to take advantage of it—matching oper- 
ations to market changes. 100 pages of test tables 
make it possible for you to determine which cuts 
are most profitable and how they may be con- 
verted for most advantageous sale. 

The contents of "Pork Packing" include: Buying— 
Killing — Handling Fancy Meats — Chilling and 
Refrigeration—Cutting—Trimming—Cutting Tests 


—Making and Converting Pork Cuts—Lard Man- 
ufacture—Provision Trading Rules—Curing Pork 
Meats—Soaking and Smoking—Packing Fancy 
Meats—Sausage and Cooked Meats—Rendering 
Inedible Products—Labor and Cost Distribution— 
and Merchandising. 

Price $6.25 Postpaid. Foreign: U.S. Funds. Flex- 
ible Leather $1.00 extra. Send us your order now 
while you think of it. 


THE NATIONAL PROVISIONER 


407 South Dearborn Street 


Chicago, Illinois 
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MEAT IMPORTS AT NEW YORK 
For week ended Sept. 2, 1938: 





Point of Amount, 
origin. Commodity. Ibs. 
Argentina—Canned corned beef............ 275,982 
—Roast beef in tins............. 78,660 
Brazil—Canned corned beef............... 360,000 
Canada—Fresh chilled pork cuts........... 100 
Denmark— aoa Se ee eo 388 
ooked ham in tins...........-. 13,713 
—oetked picnics in tins,......... 48) 
England—Cooked sausage in tins.......... 540 
Holland—Cooked pork loins in tins......... 2.288 
—Smoked sausage ..........-.-+++. 550 
Hungary—Cooked ham in tins............. 13,218 
—Cooked picnics in tins.......... .781 
Lithuania—Fresh frozen pork cuts......... 28,964 
Yooked ham in tins............ 21,032 
—Cooked picnics in tins.......... 15,946 
—~—LAVeFPASte .ncccccccccccccccoes 48 
Norway—Mutton and beef sausage......... 550 
Poland—Smoked bacon ..........0.-+-++++: 8,496 
—Cooked ham in tins.............. 77,492 
—Cooked pork butts in tins......... 2,568 
—Cooked pork loins in tins......... 4,752 
Sweden—Smoked sausage ..............4.. 551 
Uruguay—Canned corned beef............. 338,994 


PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from 
Atlantic and Gulf ports: 


Week Week 














Nov. 1, 
ended ended 1937 to 
Sept. 3, Sept. 4, Sept. 3, 
1938, 1937. 1938. 
PORK. 

To bbls. bbls. bbls. 
United Kingdom . 100 
I 519 

EE s scy us aoe want ves 619 
BACON AND HAMS. 
Mibs. MlIbs. M Ibs, 
United Kingdom ..... —- oo 424 129.389 
CENONG cccvcwccecce. 40 Pa 2.394 
Sth. and Ctl. America. ree os esse 
.. £ “eee daar 1 593 
B. N. A. Colonies. bok te oan 65 
Other Countries ......... ; 62 
RN ee ee 1,600 425 132.503 
LARD. 
M Ibs. M Ibs M Ibs. 
United Kingdom 1,446 1,327 116.447 
aaa 283 125 7.129 
Sth. and Ctl. America.... ovens ons 3.114 
West Indies ........ =e 3 133 6,938 
B. N. A. Colonies..... - ae ete 16 
Other Countries ......... nie _— 84 
Total 732 133.7 728 
TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork, Hams, Lard, 
From bbls. M Ibs. M lbs. 
OW TE wc ccc 150 481 
eee “009 34 
Montreal 1,450 1,215 
SEE sleivecesnasiere oe cece 3 
Total Week .... sates $: 600 1,732 
Previous Week . 150 2,37 591 
ee RI amc cc cece 5 BH 
Cor. week 1937..... oe ‘ees 425 
SUMMARY NOV. 1, 1937 TO SEPT. 3, 1938. 
1937.-1938. 1936-1937. 
Oe rae 124 55 
Bacon and saan, M Ibs......132,508 95.350 
kk | eee 133,728 88,866 
U. S. MEATS TO CANADA 
June, June, 
1938. 1937. 
Ibs. Ibs. 
BN cinch h Gdrwaale dea ae daa 1,170 12,700 
Bacon and ham.........0..s0- 223,734 7,361 
EE. Sawseeebenens<<-c0vecenun 607,001 160,619 
Mutton and lamb............. 655 557 
CaMmee MOGtS 220. sccccccc 6,985 4,024 
Lard . euuass <e'cere®oeeen 
Lard meu renee deseene 2,614 6,733 
° 
Week Ending September 10, 1938 





CHICAGO PROVISION MARKETS 


Reported by the National Provisioner Daily Market Service 


FUTURE PRICES 


SATURDAY, SEPTEMBER 3, 1938. 








Open. High. Low. Close. 
LARD— 
7.60 7.5 7.574b 
7.67% 7.62 7.62%ax 
7.90 7.7 7.77 4b 
7.92% 7.85 7.85b 
rene . en 8.30ax 
‘Ore 5 8.45 8.37% 8.37%4ax 
CLEAR BELLIES— 
ere mahi — 9.50n 
MONDAY, SEPTEMBER 5, 1938. 
Holiday. No market, 
TUESDAY, SEPTEMBER 6, 1938. 
LARD— 
Sept. ... 7.50 7.50 7.40 7.40 
Oct. . 7.60 7.60 7.52% 7.52%ax 
BG). :0-«. 6. alerme or ene 7.72\eax 
Dec. ... 7.80 7.80 7.70 7.72ygax 
Jan. ... 7.90 7.90 7.72% 7.80 
a wna 8.17%b 
May ... 8.30 8.32% 8.22% 8.27% 
CLEAR BELLIES— 
BR. 46% wes 9.50n 


WEDNESDAY, SEPTEMBER 7, 1938. 
LARD— 





Sept. ... 7.32% 7.57% 7.82% 7.5744b 
Oct. 7.50-474% 7.72% T.ATY 7.67% 
Dec. 7.70-67% 7.92% 7.62% 7.87% 
Jan. ... 7.72% 97% 7.72% 7.95ax 
Mar. ... 8.07% 8.3214 8. 07% 8.321%b 
May - 8.22% 8.45 8.2214 8.40b 
CLEAR BELLIES 

Sept. . 9.50n 


THURSDAY, SEPTEMBER 8, 1938. 
LARD— 





Sept. ... oes se 7.65ax 
Oct. 7. 67% 7.77% 7.65 7.67%%-7 
Dec. ... 7.90 7.92% 7.85 7.85ax 
Jan. . 8.00 8.05 7.95 7.95ax 
Mar. ... 8.35 8.40 8.35 8.35ax 
May ... 8.45 eeee .- 8.45ax 
CLEAR BELLIES— 
er 9.50n 
FRIDAY, SEPTEMBER 9, 1938. 
LARD— 
_ See sip sone 7.65ax 
Oct, ... 7. 7.65 7.62% 7.62% 
Dec. ... 7.80 7.85 7.80 7.82\%ax 
Jan. 7.92% 7.95 7.90 7.92%ax 
Mar. .. 8.27% 8.30 8.25 80 
May 40 “e petate 8.40b 
CLEAR BELLIES— 
ORE ee 9.50n 
Key—ax, asked; b, bid; n, nom.; —, split. 








AUGUST SLAUGHTER 


Hog and lamb slaughter under federal 
inspection during August showed con- 
siderable increase over July and in the 
case of hogs particularly was much 
larger than in August a year ago. Cattle 
and calf kill in August increased over 
July but was less than last year. Aug- 
ust slaughter with comparisons was as 
follows: 


Aug., July, Aug., 

1938. 1938. 1937. 
GR ss ckcnieeseed 847,897 820,031 879,632 
er 457,076 436,265 538,372 
Sheep and Lambs. ..1,603,398 1,461,255 1,497,898 
er ne” 2,466,949 2,253,530 1,589,570 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of Sept. 3, 1938, totaled 481,185 
lbs.; tallow, none; greases 190,800 lbs.; 
stearine, none. 


CASH PRICES 


Based on actual carlot trading Thursday, 
September 8, 1938. 


REGULAR HAMS. 








Green, *S.P. 
CL PERE ey ne 18\% 19% 
SE y.a's04.00.0'< pea pa 18% 19 
BPE . ve8so<0 0 seen ouaeticn ee 18% 19 
DORE acacdevcesneciveebecnn 18% 19% 
10-16 Range stich aoa 18% sbee 
BOILING HAMS 
Green. *8.P. 
MEE Sica aneeaea sinew 19 19% 
BE, Wivic.ceeGenusvemmaeuee 18% 19% 
SEE anangeshécuwepene sens 18% 19% 
BOBO RAnPe 2.2. ccvcccsves 19 eee 
16-22 
*S.P. 
10-12 21 
12-14 21% 
14-16 21 
16-18 2 
18-21 18 
20-22 15% 
22-24 14% 
24-26 18% 
25-30 13 
30- and up 12% 
*8.P. 
4- 6 18% 
6- 8 12% 
8-10 10% on 
10-12 10% 
12-14 ° 10% 
Short Shank %c over. 
*Quotations represent No. 1 new cure. 
BELLIES. 
(Square cut seedless.) 
Green. *D.C. 
eh dass cana tasaeeen sabes 15 15% 
 . MODCETE CET ree 15 15 
WOID cccvvcvcccccscesccsas 15 15 
WEEE cc cvcccccevecsvcsceses 14% 15 
ee eee itt 14 
err 13 14% 
D. 8. BELLIES 
Clear. Rib. 














Extra Short Clears........ 35-45 9n 
Extra Short Ribs. -... 35-45 9n 
Regular Plates 6- 8 9 
Clear Plates 4- 6 4 
Jowl Butts . saaeamns te iecenee essen) ees ot sere z 
Green Square Jowls........-0e0-seeeeeees eves 
Green Rough Jowls..........++-+eeeee -7%@ 7% 
LARD. 

Prime Steam, cash........-+.-seeeeeee 7.70n 
Prime Steam, loose............+-+e0005 7.47 Max 
Neutral, in tlerces........ce.seeeeceees 9.87%4n 
Raw Leaf ...... covees eeeceneeeeeees -. TBT%n 





CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended Sept. 3, 1938, were: 
Week Previous Same 
Sept. 3. Week. Week ’87. 
Cured Meats, Ibs. .16,848,000 15,180,000 16,799,000 
Fresh Meats, Ibs. ..48,575,000 43,089,000 38,958,000 
Lard, Ibs. 2,494,000 2,408,000 4,485,000 
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ary, efficient operating conditions.“ 








ee ee 
Fats and bones are hashed; drop into blow tank in 
basement and are blown into melters. 
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When rendered, material is dropped into percolators, 
and after draining is delivered automatically to presses. 





JOB AWARDED... 


FRENCH OIL MILL MACHINERY 


Chosen over all other bidders because the 
FRENCH OIL MILL MACHINERY CO. offers 
the very latest and most efficient developments 
required by this increasingly important phase of 
the Meat Packing Industry .. . RENDERING. 
With this improved FRENCH OIL MILL 
MACHINERY material is neither handled nor 
exposed to the air from the time it is ground and 
blown into the cookers until operator removes the 
cakes as they are discharged from the press. 

The DETROIT RENDERING PLANT 
reports the following: “Only 142 minutes are 
required to transfer 3,000 lbs. of material from 
the tank to melter. Each of three melters is 
filled to its 12,000 lb. capacity in 22 minutes. 
Cooking time varies from 3'2 to 4 hours. Presses 
are filled with 1,500 lbs. of drained cracklings by 
two workers in 5 minutes... and cake is removed 
after pressing, in the same time. Three men 
cook and press 72,000 Ibs. of material in a 
single day! 

Send us your particular requirements today 
and let us outline a plan to increase your out- 
put and lower your production costs! 


FRENCH OIL MILL 
MACHINERY CO. 


PIQUA, OHIO 
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RENDERING 
PLANT DESIGN 


(Continued from page 13.) 


form a cake of definite thickness. The 
distributor is actuated by hydraulic 
pressure and operated by press man. 
Each press holds approximately 1,500 
lbs. of material which is pressed into 23 
cakes. A press is loaded by two men 
in approximately 5 minutes, one worker 
operating the distributor and press and 
the other placing the cake-dividing 
plates in position. Press may be un- 
loaded in about 5 minutes, one worker 
operating press and the other removing 
cake and cake-dividing plates. Cakes 
average about 8 per cent grease. 


How Grease is Handled 


Grease from percolators and presses 
drains into a tank in the basement, 
from where it is pumped into one or 
another of three elevated settling tanks 
in the processing room. Cake is stacked 
on skids when it is removed from press, 
and is moved with a lift truck to stor- 
age area. From here it is loaded into 
railroad cars with a portable conveyor. 

Laboratory is equipped with all 
chemicals and apparatus required for 
routine analyses. Locker rooms are 
provided with steel lockers, lavatories, 
toilets and shower baths. 


With the exception of the “hog,” 


which has previously been in use in the 
old plant, all of the equipment is new. 
In addition to that mentioned, the equip- 
ment installed includes two hydraulic 
press pumps, three barometric con- 
densers, grease pumps, etc. All of the 
equipment was supplied by the French 
Oil Machinery Co., Piqua, O., which also 
planned the layout. 


Sanitary Precautions 


Material is picked up from retail 
stores each day and usually is received 
at the plant in good condition. It is 
not, therefore, a source of objectionable 
odors, and as it is handled promptly it 
does not have the opportunity to sour 
in receiving room. Floor in receiving 
room is hosed several times each day and 
barrels and drums are_ thoroughly 
cleaned after contents are removed from 
them. 

After material reaches the “hog,” 
subsequent handling is in closed equip- 
ment until the cracklings are pressed. 
There is no possibility for green fats 
and bone particles to be spilled on the 
floor and to become lodged in inac- 
cessible places, turn rancid and become 
a source of odors. Regardless of this, 
however, the same careful attention to 
cleaning is given the processing room 
that is exercised in the receiving room. 


Operating Savings 


Production records in this plant—an 
average of 70,000 to 75,000 lbs. of ma- 





TIME AND TEMPERATURE CHART 


Each melter is equipped with a recording thermometer, the temperature record serving 
as a guide for the rendering operation. This chart shows the temperatures within 
one melter during the rendering of two charges, also rendering times. 


Week Ending September 10, 1938 


terial handled per day with three em- 
ployes in the processing room—are evi- 
dence that the company’s goal of low 
processing costs has been achieved. In 
this connection some observations of the 
time required for various operations 
under every-day working conditions are 
of interest. 

Three thousand pounds of hashed 
material was moved from blow tank to 
melter in 1% minutes. 


A melter was filled with 12,000 Ibs. 
of material in 22 minutes. 


Cooking time varied from 3% to 4 
hours, depending on character of ma- 
terial and other factors. 

Press was filled with 1,500 Ibs. of 
drained cracklings by two workers in 5 
minutes, and cake was removed after 
pressing in the same time. 

Four and one-half hours elapsed from 
time material was placed on receiving 
room conveyor until cracklings were 
discharged into percolator. 


PACKER COSTS AND EXPENSES 


(Continued from page 15.) 


full value are known as transfers at 
opportunity costs. This means simply 
that any product is worth to a depart- 
ment of an organization what the pre- 
ceding department had the opportunity 
to get for it if placed in the outside 
market. In the company the management 
has the opportunity of either selling the 
product on the market in that stage, or 
transferring it to some other depart- 
ment for further processing, the prod- 
uct to be ultimately sold in some other 
form. 

This preface is given so the reader 
may have a clear understanding of the 
problems in accounting methods and 
procedure directly applying to this in- 
dustry, and to enable him to intelli- 
gently know the reason why certain 
forms and records are in use in the 
accounting system hereinafter outlined. 


Cash Receipts and Payments 


Recording of receipts and disburse- 
ments of a meat packing company 
should follow the most modern and ad- 
vanced methods now in use by all large 
industries. The system is designed to 
give a detailed record of expenditure in 
labor, absolute accuracy, quickness of 
audit and check, and rapidity of locating 
specific entries for information as to 
transactions in the past which may be 
under dispute. 

Inasmuch as cash invested or earned 
is the foundation upon which all lines 
of a business rest, naturally all account- 
ing systems rest upon the foundation of 
recording cash receipts and disburse- 
ments. Due to this factor, the amount of 
cash of the company invested in assets 
and the amount of total earnings, not 
departmental earnings, must be correct. 

The only variations that can reflect 
upon the accuracy of the total earnings 
or losses of any business with a modern 
accounting system are errors in count- 
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ing or pricing inventory, failure to 
include all items owed by the company 
which have not been paid, any errors 
in distribution of charges on merchan- 
dise bought. 


“Cash Received" Record 


In the “cash received” record is en- 
tered all cash receipts of the company. 
These cash receipts being credited either 
to accounts receivable or cash sales ac- 
count, they are charged in total to the 
bank account and each day’s receipts 
must balance with the total bank de- 
posit, thereby giving an absolute bal- 
ance and record of all cash taken in by 
the company. 

Items which are credited to accounts 
receivable in the cash book are posted 
daily to credit of accounts receivable 
ledger, and total items in this column 
are credited monthly in a general ledger 
in one posting to accounts receivable 
control account. Subsidiary accounts 
receivable ledger must be in balance at 
all times with the control account. 

It is necessary to bring into the ac- 
counts the money owed by the company, 
or the accounts payable, otherwise the 
reports would not show the true expense 
of doing business. The voucher is en- 
tered in the voucher record, a voucher 
being a group of invoices, from the same 
person or firm from whom livestock or 
supplies are purchased. These are at- 
tached to a cover, the cover showing 
total of invoices attached and accounts 
to which purchases are chargeable; and, 
secondly, a check register in which is 
entered all checks issued on the com- 
pany’s bank account. 


Voucher Records 


The voucher record is a columnar 
book having columns for the voucher 
number, the check number paying same, 
the name of the person or firm from 
whom livestock or supplies were pur- 
chased, a column to enter total amount 
of voucher, and columns for each de- 
partment of the business, in which to 
enter the value of purchases chargeable 
to each department. Total of the 
vouchers payable column must conse- 
quently equal the total of all other col- 
umns combined, and be in balance after 
each entry. 

The totals of these columns are posted 
monthly to their respective accounts in 
the general ledger, making one posting 
in each month for all items applicable 
to that month, thereby eliminating post- 
ing of each individual item, which would 
entail an enormous amount of labor. 
These vouchers are all indexed on cards, 
to facilitate examination for controver- 
sies, etc., or past transactions. 


Check Record 


The check register, which includes the 
record of all checks issued, has columns 
for the total amount of the check, the 
name to whom paid, the voucher number 
paid, check number, and amount of the 
voucher being paid. The total of the 
“amount of check” column is posted to 
the general ledger, crediting the bank 
account, and the total of the “amount of 
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voucher” column is charged to the 
vouchers payable account in the general 
ledger. These two columns must bal- 
ance daily. 

Postings are made monthly in totals 
to eliminate posting each individual 
item. 


Checking Bank Account 


The bank account is_ reconciled 
monthly with records at the bank, prov- 
ing absolute accuracy. This is done by 
taking the balance appearing on the 
books in the general ledger under bank 
account and adding thereto outstanding 
checks which have not been paid by the 
bank. The result should equal the bal- 
ance as per the bank’s own records. 

Difference between vouchers entered 
and vouchers paid represents accounts 
payable or money owed by the company. 


Sales Department Accounting 


For the purpose of analyzing sales of 
the company and distributing same into 
units, tabulating machines may be used. 
The original record is represented by 
the sales invoice. 

The sales invoice is what is known as 
a block invoice, and consists of an orig- 
inal, a duplicate and a triplicate copy, 
all in one sheet, which folds with carbon 
paper between. 

The invoice is made out by the sales- 
man taking the order. If the order 
comes in by telephone, it is made out 
by the telephone order clerk. 

Routine through which this invoice 
goes after having been made out and 
priced by the sales department is as 
follows: 


How the Order is Followed 


First, before the invoice leaves the 
order desk, a registry clerk records 
name of the buyer and number appear- 
ing on the invoice, in which record the 
numbers run consecutively. After the 
invoice is filled and goods delivered the 
duplicate copy returns to another clerk, 
who checks the invoice back against this 
register in order to account for all in- 
voices and to be certain that all invoices 
given out have been either paid for or 
charged to an account receivable. 

The registry clerk turns the invoice 
over to the cooler foreman to be filled, 
each invoice consisting of the three 
copies together with carbon paper be- 
tween copies. 

Cooler foreman fills the order, placing 
the weights against the items. A check 
weigher then reweighs items and checks 
weights appearing on invoices before 
same leave the cooler. 


Route of the Invoice 


Cooler foremen have explicit instruc- 
tions that under no circumstances must 
any merchandise leave their coolers 
without an invoice. As a further safe- 
guard, all invoices must be O.K.’d by the 
credit manager, or else stamped “Paid” 
by the cashier before goods leave the 
cooler. 


The invoice then goes to comptometer 


operator for extension, then to shipping 
clerk for routing. The shipping clerk 
separates the three copies, handing 
triplicate copy and original to the driver. 
The duplicate copy goes to the “accounts 
receivable” ledger clerk, who charges 
same to customer’s account, c. o. d. in- 
voices being listed on ac. o. d. sheet in 
duplicate. 

The driver takes one copy of this 
c. 0. d. sheet. The other copy, together 
with duplicate copies of the c. o. d. in- 
voice, goes to the cashier. This is the 
cashier’s record for use in settling with 
driver on his return. 

Invoices are then checked against the 
registry clerk’s register of numbers in 
order to see that all invoices are ac- 
counted for as described in the preced- 
ing paragraph. 

From this explanation it will readily 
be seen how impossible, from an ac- 
counting standpoint, it is for any goods 
to be stolen from the coolers during the 
general routine of business. 


Tabulating Sales 


Invoices covering the previous day’s 
sales are totaled each morning, both as 
to tonnage and dollars and cents, and 
subdivided as to each salesman’s sales. 


If tabulating machines are used, the 
Invoices are then subdivided as to 
amount of sale of each commodity, ton- 
nage of each commodity sold, and where 
possible number of pieces sold. 

This analysis is made on each day’s 
sales and balances with the predeter- 
mined total above mentioned and re- 
corded in the sales summary. 

The sales summary is a columnar 
record, the first two columns represent- 
ing the total accounts receivable, or 
charge sales for the day and cash sales 
for the day. There are then columns 
showing tonnage and amount of each 
commodity sold. This book is totaled 
weekly to obtain weekly sales, and also 
totaled monthly to obtain monthly sales. 


Summary by Departments 


A summary by departments is drawn 
off both weekly and monthly and sub- 
mitted to executives for their delibera- 
tion. The monthly summary is posted 
to the general ledger, accounts receiv- 
able control account and cash sales ac- 
count being charged with totals appear- 
ing in their corresponding column in the 
sales summary, and all departments 
being credited with corresponding 
amounts appearing in other columns, 
the debits or charges balancing credits 
or sales. 

Sheets showing average sales price 
realized for each commodity are also 
taken off this record from time to time. 


EDITOR'S NOTE.—This is the first of two ar- 
ticles outlining a practical accounting system for 
meat packers. 


“Cost Figuring” is one of the vital 
subjects discussed in THE NATIONAL 
PROVISIONER’S new volume, “Sausage 
and Meat Specialties.” 


The National Provisioner 
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LLOWS and GREASES 


Weekly Market Review 


TALLOW.—Although the holidays 
interrupted trade, there was a fair 
amount of activity in the tallow market 
at New York during the past week and 
prices ruled steady. It was estimated 
that turnover ran between 300,000 and 
500,000 lbs. of extra at 5%c, delivered, 
or unchanged from the previous week. 
While offerings were fair, there was no 
great amount of tallow pressing on the 
market and consumers appeared to be 
taking hold spasmodically. There was 
a tendency to go slow pending develop- 
ments in other commodities which were 
uncertain due to the European situa- 
tion. 

At New York, special was quoted at 
51%c; extra, 5%4c, delivered, and edible, 
6% @7c in packages. 

Tallow futures at New York were 
quiet, steady and unchanged to 6 points 
lower on the week. 


Foreign tallow offerings at New York 
showed no change during the week and 
there was little interest. South Amer- 
ican No. 1 was quoted at 4%¢c; No. 2, 
4%6c, and edible, 5c, all c.i-f. 


There was no London tallow auction 
this week. Argentine beef tallow at 
Liverpool, September-October shipment, 
was off 9d on the week at 20s. Aus- 
tralian good mixed tallow, September- 
October shipment, was 3d lower at 18s. 


Tallow market at Chicago was some- 
what inactive but steady during the past 
week; edible was a little lower on out- 
side offerings, but local producers were 
asking higher price. Trade marked 
time over holiday weekend and Tues- 
day’s trade was light although there was 
some dealer interest in prime. On Wed- 
nesday prime was salable at 5%c, Chi- 
cago, with sellers asking 5%c. Outside 
edible was offered at the market, or 
under local asking price. There were 
bids of shade over 5\%c, Chicago, for 
special on Thursday and inquiry for 
edible in drums. Chicago quotations, 
loose basis, on Thursday were: 


BD TR occ kere ceicccesedeewssese 6 @ 6% 
PO GH a 6c'c esc iccdecetecsewrewes @ 5% 
Prime Packers ....cccccccccsccccscsces @ 5% 
Bpecial CAMawW 2.2 .cccccvcvcccovcescces 54%@ 5% 
PRRs BSR ois ns. 0:s.0 ccccesctwasadeesceus @ 5% 


STEARINE.—The market for oleo 
stearine at New York was quiet, steady 
and unchanged at 7%c. 

Prime oleo stearine at Chicago was 
quiet and unchanged at 7c. 

OLEO OIL.—The market was quiet, 
steady and without change at New York. 
Extra was quoted at 94 @10%c; prime, 
8% @9%c, and lower grades, 84@9e. 

The Chicago market was quiet and a 
little easier with extra quoted at 9%c 
and prime at 8%c. 


(See page 37 for later markets.) 


Week Ending September 10, 1938 











LARD OIL.—The market was quiet 
and unchanged to %c higher at New 
York. No. 1 was quoted at 8%c; No. 
2, 8%c; extra, 9c; extra No. 1, 8%; 
extra winter strained, 9%c; prime 
edible, 11%c, and inedible, 9 %4c. 


NEATSFOOT OIL.—The market was 
quiet and unchanged at New York with 
cold test at 15%4c; extra, 9c; extra No. 
1, 8%c; prime, 9%c, and pure, 11%c. 


GREASES.—There was more activity 
in the market for greases at New York 
during the week and the trend was 
lower. There were indications that con- 
sumers had absorbed fairly large quanti- 
ties on declines of %c or more from 
recent levels. A good turnover was re- 
ported in yellow and house at 45%c. The 
market was unsteady at the decline, 
with pressure of offerings still in evi- 
dence, and consumers were inclined to 
back away. 


House grease was quoted at 4%4%@ 
45%c; yellow, 454c, and choice white, 
5% @5%e, f.0.b. 

There was light scattered trade in 
greases at Chicago during the past 
week. Business was slack over weekend 
but on Tuesday 15 acid yellow grease 
sold at 5c, Chicago; brown grease at 
4%6c, Chicago, and white at 5%c, Cin- 
cinnati. Tank 15 acid yellow sold Wed- 
nesday at 5c, Chicago. Few tanks white 
grease and 15 acid yellow sold Thurs- 
day at list. Quotations on Thursday 
were: 





Choice white grease @ 5% 
A-white grease .... @ 5% 
EEE BOGIES on cw onsccntianencoccones @ 5% 
Yellow grease, 10-15 f.f.a.......cecseee @ 5 

Yellow grease, 15-20 f.f.a......cccceces 4%@ 4% 
Be ee 4%@ 4% 


BY-PRODUCTS MARKETS 


Chicago, Sept. 8, 1938. 

A little more activity reported in 

some markets while others remain quiet 
and nominal. 


Blood. 


Bids for blood reported at $2.75@ 


$2.85 with no sales. 


Unit 
Ammonia. 


OOD 60k 0866 008edb506esisenrvedounes $ @2.85 


Digester Feed Tankage Materials. 


Sellers offering 11 to 12 per cent prod- 
uct at $2.75, bids of $2.60 reported. 
Unground, 11 to 12% ammonia.. .$2.60@2.70 & 10c 
Unground, 6 to 10%, choice quality 2.85@3.00 & 10c 
EAGUEE GUE cc ccnrcosdessccvece @1.75 


Packinghouse Feeds. 


Business in packinghouse feeds re- 
ported fairly good at quoted prices. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%... .$ @42.50 
Meat and bone scraps, 50%.......... @42.50 
EW DOROTIEED 0.5.0: ccvecccsevnessoces @35.00 
Special steam bone-meal............. @37.50 


Bone Meals (Fertilizer Grades). 


Bone meal market steady at list 
prices. 


Per ton, 
Steam, ground, 3 & 50..........+005. $ @24.00 
Steam, qvownll, 3 & We... ccccesceces @22.00 


Fertilizer Materials. 


Sales reported at about the list on 10 
to 11 ground. Bone tankage moved at 
quoted prices. Hoof meal nominal. 


Per ton, 
High grd. tankage, ground, 
I ks sacs cceaccciccecicses & @ 2.50 
Bone tankage, ungrd., low pr., 
OU GIR ics 0cenwetecsnesvencdeses 18.00@20.00 
Meek MORE ....ccoccccscocsnecssvceeses @ 2.50 


Dry Rendered Tankage. 


Little change in crackling market. 
Some sales of low test product at 60c. 
Market on bulk of product 50c per unit 
up. 


Hard pressed and expeller unground, 


per unit protein. ..........ceeeeees $.52%@ _ .55 
Soft prsd. pork, ac. grease & qual- 

SEY, COM coccccccccccecesvecenvcece @37.50 
Soft prsd. beef, ac. grease & qual- 

Se, GU osc dvcctcncosacovaessbases @27.50 


Gelatin and Glue Stocks. 


Gluestock markets continue very 
quiet. 


Per ton. 
Calf trimmings ....ccccccccccccccccs $18.00@20.00 
Sinews, pizsles .....ccccccccccccvece 16.00@17.00 
Cattle jaws, skulls and knuckles..... 18.00@19.00 
Hide trimming® .......ccccccccccccs 12.00@13.00 
Pig skin scraps and trim, per Ib., Le.1. 4c@ 4%c 


Horns, Bones and Hoofs. 


Horns, bones and hoofs salable at 
quoted prices. 


Per ton. 
Horns, according to grade........... $35.00 @60.00 
Cattle hoofs, house run.......+...+++ 25.00@30.00 
Junk DONeS .....ccccccccccccccvccece @16.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials.) 


Animal Hair. 


Processed hair market quiet and nomi- 
nal. Some sales of coil dried at quoted 
prices, 


Winter coil dried, per ton........... $50.00@60.00 
Summer coil dried, per ton........... 25.00 @27.50 
Winter processed black, Ib........... 8c@_ 9% 
Winter processed gray, lb............ 7c@ 8e 
Cattle switches ....ccccccccccccccces 1%c@_ 2c 


EASTERN FERTILIZER MARKETS 
(Special Report to The National Provisioner.) 
New York, September 8, 1938. 


There have been no recent sales of 
dried blood in this market because there 
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are no offerings; producers well sold up 
until about the middle of the month. 
The last sales were made at $2.75 per 
unit f.o.b. New York. 

Tankage is about in the same position 
as blood, although there are a few cars 
of unground tankage offered at $2.70 
and 10c, suitable for feeding. 

Fish scrap and fish meal are in a firm 
position because the fish catch of men- 
haden fish around Chesapeake Bay has 
been very poor. No recent sales have 
been made, the present quotation being 
nominal. 

A few spot lots of No. 1 Japanese 
sardine meal have been sold recently at 
$43.50 per ton, ex-vessel New York, but 
for shipment from Japan $44.00 is about 
the best that can be done. 


TALLOW FUTURE TRADING 


MONDAY, SEPTEMBER 5, 1938. 
Holiday. No Market. 


TUESDAY, SEPTEMBER 6, 1938. 
High. Low. 


Close. 
5.20b 
5.23b 


September 
October 
December 
January 
February 





WEDNESDAY, SEPTEMBER 7, 1938. 


September 











Ds ae 
October . 5.30b 
December as . 5.40b 
January . ee 5.50b 
February 5.55b 

Sales, none. 

THURSDAY, SEPTEMBER 8, 1938. 
September ners cess 5.20b 
October alla . 5.36 5.35 5.36b 
November 5.35@5 
December 5.40@5.45 
January . . 5.45@5.60 

Sales, 3 lots. 

FRIDAY, SEPTEMBER 9, 1938, 
October . 5.25@5.40 
December 5.38@5.52 
January 5.45@5.60 

No sales. 

BASIS NEW YORK DELIVERY. 
Ammoniates. 
Ammonium sulphate, bulk, per ton, 

basis ex-vessel Atlantic ports, Sept. 

1938 to June 1939, inclusive........ $27.00 @ 28.00 
Blood, dried, 16% per unit........... @ 2.75 
Unground fish scrap, dried, 11144% am- 

monia, 15% B. P. L., f.o.b. fish 

factory, if & when made.........3.25 & 10¢ nom. 
Fish meal, foreign, 11144% ammonia, 

10% B. ¢ CEE, BC ccccccesss @43.50 

Sept.-Oct. shipment ............... @44.00 
Fish scrap, acidulated, 7% ammonia, 

3% A. P. A., f.o.b. fish factories... 2.75 & 50c 


Soda nitrate, per net ton: bulk, Sept. 
1938 to June 1939 inclusive, ex vessel 
Atlantic and Gulf ports............ @27.00 


ey Cc ccacsauewenerce vs @28.30 
OR EC ee ree @29.00 
Tankage, ground 10% ammonia, 10% 
B. nb beteccccncéscoegece 2.70 & 10¢ 
Temhege, a aa 10-12% ammonia, 
TD Wie Be Eng CUMc cs cccccccccesce 2.70 & 10c 
Phosphates. 
Foreign bone meal, steamed, 3 and 50 
See BOP OU, GE Riv ccoccecccccesss @23.00 
Bone meal, raw, 444% and 50%, in 
WHOR, DSF BOM, O.B.Teccccccccccescess @27.00 
Superphosphate, bulk, £. o.b. Balti- 
more, per ton, 16% fat............ @ 8.00 
Dry Rendered Tankage. 
GOH unground ........cccccccccccees @62%e 
Wy CEE eewneviscesccteecves<s @65c 
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MARGARINE DISCRIMINATION 


Because of the price differential be- 
tween butter and margarine they are not 
directly competitive, the U. S. Depart- 
ment of Agriculture points out in a re- 
cent statement on the dairy situation in 
the United States. The department de- 
clares there would be only a small in- 
crease in the price of butter if the sale 
of margarine were completely elim- 
inated. Since the United States con- 
sumes all the butter it produces, in- 
crease in butter consumption might re- 
sult in increased imports, it is pointed 
out. 


In its report to the President on the 
“Economic Conditions of the South” the 
National Emergency Council called at- 
tention to the fact that the “further de- 
velopment of cottonseed oil for oleo- 
margarine and kindred products has 
been hampered by taxes, licenses and 
other restrictive legislation, not only by 
states outside the South, but also by the 
federal government.” 


These and other official statements 
point to the fact that margarine taxes 
are harmful to the economic structure 
of the South, which produces cottonseed 
oil and other farm products used in 
margarine, and that they are of but lit- 
tle benefit to the creamery and dairy in- 
dustries. It is felt by many also that the 
interest of the low income consumer has 
been overlooked in the discrimination 
that is still practiced against margarine, 
even though it is now manufactured 
from products coming primarily from 
American farms. 








Refining Edible Oils 


Up-to-date practices in refining 
edible oils and their manufacture 
into shortening and salad dress- 
ings have resulted in product of 
superior keeping quality, fine fla- 
vor, good color and desirable con- 
sistency. 

This is due to improvement in 
| neutralizing oils, resulting in 
more complete deodorization and 
better decolorizing and clarifying. 
Improved manufacturing equip- 
ment has been introduced and 
great strides have been made in 
packaging the product for maxi- 
mum consumer acceptance. 

These up-to-date methods, as 
well as some of the older prac- 
tices still in use, are described in 
a series of articles which have 
appeared in THE NATIONAL PRO- 
VISIONER. Copies of these re- 
prints are available at 50c. To 
secure them, send the following 
coupon with remittance: 

THE NATIONAL PROVISIONER, 

Old Colony Bldg., Chicago, Ill. 


Please send copy of reprint on oil re- 
fining and manufacture. 














Name..... eee ccecccccccevecsccceecccceee 
Street ....cccccccseees eccccccccces eevcces 
City..... Coccccccccccccces State eee 
(Enclosed find 50c in ‘etampe.) 
ee — 








OIL IMPORTS AND EXPORTS 


Foreign trade in vegetable oils and 
oil bearing seeds during July, 1938, is 
reported as follows: 


IMPORTS. 
Quantity, 
Ibs. Value. 

Vegetable oils and seeds: 

GeReR CINSS) vcccccccccese 48,609,515 $815,933 

Sesame seed ..........06- 1,079,659 43,090 

Sesame Ol] ....ccccccccccs 1,506,205 68,707 

PORRES OF ccccscccsececce 768,690 33.465 

Corn oil, edible........... 2,143,061 121,090 

CoctemseeS G8 2c ccccccces 10,070,615 463,824 

Babassu nuts and kernels. 2,832,470 84,930 

Palm nuts and kernels.... 5,841,400 95.610 

Palm kernel oil..........- 1,345,019 48,271 
Inedible vegetable oils: 

Coceanst of] 2... ccceccese 31,186,474 919,268 

POE GEE co vcascccccnssecs 17,040,405 622.079 

A er 53,534 4.110 

oo | 451,286 32.645 

ee 2,241,350 105,471 

EXPORTS. 
Quantity, 
Ibs. Value. 

Cottonseed oil, refined...... 116,034 $ 12,886 
Cottonseed oil, crude........ 36,106 1,180 
Gee GD ccccccccccccccccces 10,150 1,714 
Cocoanut oil, inedible....... 178,193 6,189 
SE ED. n-bb<onarcecceres 380,519 380.674 
Vegetable soap stock........ 415,336 18,323 
Other expressed oils & fats.. 125,660 13,250 


ANIMAL FAT EXPORTS 


Exports of animal fats and oils dur- 
ing July, 1938, are reported as follows: 


Quantity, 

Ibs. Value. 
CME wine crtavdscackeemine 414,656 $ 33.358 
ME RINE gk eo ctcvesseenteus 214,417 17,596 
GROG GEGRTING 6 ccicvvicwccscce 191 33 
Oleomargarine ......cceseee 61,271 5.707 
Cooking fat, not lard........ 156,809 16,879 
BE. cicapeaescnvvsweesenas 12,881,137 1,163,033 
ey GUND 6.560046 chew wsiinr 12,837 753 
Wettew, UO cccsiesesese 9,154 645 
Other fats and greases...... 113,786 8,406 
Grease stearine ............ 57,634 5,856 
PPNGE GEE Seccccccesccens 111,197 10,917 
GUE BOON: cies ccsececciess 14,153 1,296 
BRORSIS BOW cccceviccvccccces 68,871 4,218 


The United Kingdom and Cuba were 
the largest customers for lard, the 
former taking 7,261,311 lbs. and Cuba 
importing 4,402,128. Lard shipments 
to Mexico totaled 349,947 lbs. during the 
month. 


COTTONSEED PRODUCTS RULES 


Revised 1938 edition of rules govern- 
ing transactions between members of 
the National Cottonseed Products Asso- 
ciation is ready for distribution. In ad- 
dition to containing commercial trans- 
action rules governing cottonseed and 
other oilseed products, the volume con- 
tains the charter and by-laws of the 
organization, a list of standing commit- 
tees, names of members and other in- 
formation. 


EDIBLE GELATINE IMPORTED 


Edible gelatine imported into the 
United States during July, 1938, totaled 
375,328 lbs., valued at $142,556. Largest 
amounts came from Belgium and the 
Netherlands. 


The National Provisioner 
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VEGETABLE 


Weekly Market Review 


HILE cotton oil futures backed 

and filled at New York during the 
past week, the market developed more 
resistance toward downturns after 
prices had receded close to season’s lows 
on later months and the March delivery 
had gone into new low ground. Specu- 
lative liquidation prior to Labor Day, 
coupled with dullness in cash oil and 
shortening trade and easiness in lard, 
depressed the market. A sold out con- 
dition subsequently developed and values 
rallied about 20 points from the week’s 
inside figures. 


The fact that new crop crude was not 
moving freely, with a consequent lack of 
hedge selling, was a_ strengthening 
factor. Hedge selling at times appeared 
totally absent. Constructive develop- 
ments in other commodities, which fol- 
lowed more peaceful news from central 
Europe, served to broaden professional 
and commission house buying in oil and 
to bring about some covering by shorts. 
It was noticeable that the bulk of the 
selling came from profit takers on the 
rallies. 


Ring professionals were disposed to 
believe that consumers will be forced to 
enter the market to replenish stocks in 
the near future. However, some in 
cash circles believe that hand-to-mouth 
buying will continue pending clarifica- 
tion of the commodity price situation 
generally, or until developments plainly 
indicate a further rise in oil prices. 


Demand May Be Heavy 


The possibility that consumer demand 
when it does come, may reach large pro- 
portions, is not overlooked and many in 
the trade appear to be counting on this 
demand to lift a good many hedges as 
crude moves more freely. 

The unusual spectacle of September 
and October lard selling well below those 
oil months, and December lard dipping 
at one time to slightly under December 
cotton oil, has not been very encouraging 
or healthy from the standpoint of 
shortening censumption. This situa- 
tion appears to have lost much of its 
bearish influence on oil, however. Im- 
ports of foreign oils are feared in oil 
circles rather than competition from 
lard. It is generally expected that some 
shortening business will go into lard, but 
the trade still expects heavy oil con- 
sumption again this season unless im- 
ports are materially enlarged. 

Cotton crop will undoubtedly be much 
smaller than last year and the season’s 
available oil supply, both new crop and 
carryover, will not be burdensome if 
consumption proves to be anywhere near 
that of last season. Consumption as 
heavy as in 1937-38 would result in a 
very small carryover and a tight cash 


Week Ending September 10, 1938 


OILS 











oil position at the end of this season. 

Some of the oldest and closest ob- 
servers of cottonseed oil conditions be- 
lieve that there is 2c a pound on the 
constructive side of futures at current 
levels. While they are not advising free 
purchases at the moment, as they an- 
ticipate that the market will back and 
fill for a time, nevertheless, they are 
strongly against selling short at pre- 
vailing levels. 

The lard market was persistently 
weak and made new lows daily until 
Wednesday, when a rally of about 25 
points occurred. 

COCONUT OIL.—Trading conditions 
were quiet at New York and the market 
was steady at 3%c. On the Pacific 
coast, coconut oil was offered as low as 
2%c without takers. 

CORN OIL.—There were reports of 
fair business on a basis of 7c but offer- 
ings subsequently lightened. 

SOYBEAN OIL.—The market was a 
little easier with sales reported on a 
basis of 5c. Further bids were in the 
market at that level but mill offerings 
were reported withdrawn. 

PALM OIL.—Demand was quiet at 
New York with prices steady. Nigre 
was quoted at 2.65c and Sumatra at 3c. 

PALM KERNEL OIL.—Dull and 
nominal conditions prevailed at New 
York with the market quoted at 3.65c. 

OLIVE OIL FOOTS.—The market 
was devoid of feature at New York with 
sellers asking 6%c to slightly higher. 

PEANUT OIL.—Nominal conditions 
continued at New York with oil quoted 
from 6% to 7c. 





SOUTHERN MARKETS 


New Orleans. 
(Special Report to The National Provisioner.) 


New Orleans, La., September 8, 1938. 
September futures were up eight points; 
other months about the same as a week 
ago. Crude 6%c Ib., f.o.b. mills, Valley, 
and 6% @6%c lb. elsewhere. With gin- 
nings nearly 550,000 bales below a year 
ago output of new oil is not yet depres- 
sing prices; besides seed is firm to ad- 
vancing. Bleachable, steady. With cot- 
ton in critical stage September crop re- 
port is likely to show further reduction 
in size. 

Dallas. 

(Special Wire to The National Provisioner.) 

Dallas, Texas, September 8, 1938.— 
Forty-three per cent cottonseed cake 
and meal, Dallas basis, for interstate 


shipment, $21.00. Basis prime cotton- 
seed oil 6% @6 ce. 


COTTON OIL TRADING 


COTTONSEED OIL.—Valley crude 
was quoted on Wednesday at 6%c 
nominal; Southeast, 63% @6%c nominal; 
Texas, 6%c paid at common points; 
Dallas, 64¢c nominal. 

Market transactions at New York: 


. 
Friday, September 2, 1938 
Range— —Closing—— 


Sales. High. Low. Bid. Asked. 
Sept. . 1 73 T76 Tia THe 
Oct. . 23 780 775 #£=1778 a trad 
Mc vic | 5eeae ce 780 a nom 
Dec. . 25 785 778 =782 a 1786 
Jan. . 14 787 778 =785 a 1786 
GS sits! -'2atae copes 785 a nom 
Mar. . 43 1795 788 1795 a trad 
| eee ee ee ee 795 a nom 


Saturday, September 3, 1938 
HOLIDAY, No Market 


Monday, September 5, 1938 
HOLIDAY, No Market 


Tuesday, September 6, 1938 


Sept. . 7 769 756 T6la 

Oct. . 20 TT YES Taha «.. 
ee ees oe 765 a nom 
Dec. . 39 776 65 770 a T72 
Jan. . 36 780 766 1771 a trad 
Pe 6 ssa0. emer eee 771 a nom 
Mar.. 67 787 777 ‘781 a trad 
a 781 a nom 


Sales 169 contracts. ‘Crudes S.E. Val. 
6% nom. 





Wednesday, September 7, 1938 
Sept.. 29 777 760 1775 a 780 
Oct. . 23 784 #765 # £1784 a trad 
a a 784 a nom 
Dec. . 59 791 774 # «‘1791 a trad 
Jan. . 45 £791 772 #791 a trad 
ki K awe osbiene = tea 790 a nom 
Mar. . 100 800 782 799 a 801 
pM 

Thursday, September 8, 1938 
Pe 5 he chee! Seam 774 a nom 
"Serene frien ssh 777 a 780 
NS hy gus am Searels 782 a nom 
ee Gon. Nigra) Aes 783 a 784 
Mar. ae “eee 792 a nom 


Sales, 265 lots. 
(See page 37 for later markets.) 


CAKE AND MEAL EXPORTS 


Cottonseed meal exported from the 
United States in July, 1938, totaled 1,- 
931 tons, valued at $67,056. Cottonseed 
cake exported totaled 2,017 tons, valued 
at $49,091. 
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Chicago 

PACKER HIDES.—There was a fair 
movement of native and branded steers 
this week at steady prices for late July 
and Aug. take-off, considering the short 
week occasioned by the holiday. A few 
ears of light native cows and branded 
cows were also sold by the Association 
at “4c under last packer sales but busi- 
ness this basis was declined by big 
packers. Total volume so far this week 
was about 40,000 hides. 

Action was confined to one day around 
mid-week, apparently influenced by 
premature reports of the settlement of 
European political difficulties, which re- 
sulted in a fair advance in hide futures 
as well as other commodities. Native 
and branded steers of summer take-off 
are fairly well sold up but packers have 
some late winter and spring native and 
butt branded steers which are available 
at proportionate discounts, and they 
would welcome business on all cow de- 
scriptions although not inclined to dis- 
count the market on summer take-off. 
Some packers were credited with fair- 
sized hedging sales in the more distant 
hide futures during the week. 

Sales totalling 7,500 late July and 
Aug. native steers were made by three 
packers at 12c, steady basis. All 
packers participated in a total move- 
ment of 10,600 extreme light native 
steers of same dating at 1114c, and As- 
sociation sold 1,000 Aug. take-off also at 
11%c; this description popular and well 
cleaned up. 

Two packers moved 10,200 similar 
dating butt branded steers at 11%c; 
1,600 Colorados sold at 11c; 2,700 heavy 
Texas steers moved at 1114¢, all steady 
prices. Light Texas steers quotable 
10%c nom., and extreme light Texas 
steers of current kill 11¢ asked. 

Heavy native cows are held at 11%c 
for limited offerings of summer take-off, 
with earlier dating at proportionate dis- 
counts. Association sold 4,000 Aug. 
light native cows at 11%c, and 2,000 
Aug. branded cows at 10%c, reported 
to have gone to Exchange operators. 
Packers, however, have declined bids of 
11%c for light native cows, asking 
11%c; and also appear to be holding 
branded cows firmly at 1le for current 
kill. 

Bulls are dormant, with offerings at 
8%c for native bulls and 7%c for 
brands. 

Shoe production and leather consump- 
tion statistics are expected to make a 
much more favorable comparison during 
the balance of the year, due to the ab- 
normally low levels reached during the 
latter part of last year, and this should 
have a stimulating effect on leather 
markets. 

LATER: 
sold at 8c. 


OUTSIDE SMALL PACKER 


1500 August native bulls 
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HIDES.—Tanner interest in the small 
packer market appeared light this week. 
Offerings of July-Aug. all-weights were 
reported basis 9%c, selected, Chgo. 
freight, in a scattered way, although 
some killers asked %4@%c more. There 
were intimations in some quarters that 
certain buyers had been picking up vari- 
ous small lots quietly, where favorably 
priced. 


PACIFIC COAST.—Two packers 
were credited with moving total of about 
15,000 Aug. hides late this week in the 
Coast market at 94c for steers and 9c 
for cows, flat, f.o.b. Los Angeles, steady 
price for steers and %c down on cows 
from last sales a month back. 


FOREIGN WET SALTED HIDES. 
—Moderate movement in South Ameri- 
can market, last sales on standard steers 
being about %sc down from price estab- 
lished last week. Two lots of 2,000 each 
Uruguay Nacional steers were reported 
early this week at $36.00 Uruguay gold, 
equal to 11%c, cif. New York, as 
against 115%46c paid early last week. 
Later, 10,000 Anglo steers sold to 
Europe at 65 pesos or 10%¢c, as against 
67 pesos or 10%c paid last week. Ger- 
many was also reported to have bought 
20,000 light frigorifico type hides late 
previous week at %c decline. 


COUNTRY HIDES.—The country 
market generally appears very quiet, 
although certain buyers are credited 
with taking light country stock quietly 
where available at their ideas of value. 
All-weights are generally quoted 74@ 
7%e, untrimmed, selected, del’d Chi- 
cago; offerings are made of 47 lb. avge. 
at 7%c, with 7%4c reported best bid 
today. Heavy steers and cows nominal 
at 6%@7c, with offerings made at 7c 
flat and unsold. Bids of 7%c reported 
declined for trimmed buff weights, ask- 
ing 8c. Good extremed quoted 9@9c, 
selected, trimmed. Bulls listed 542.@6c 
nom. All-weight branded hides 6%@ 
6%c flat nom. 


CALFSKINS.—Packers offered out 
Aug. calfskins this week at 19c for 
northern heavies 914/15 lb., 18c for 
River point heavies, and 18c for lights 
under 9% lb., advances of %c on north- 
erns and lights and %c on River points. 
It was intimated that sales could have 
been made at the last paid prices of 
18%c for northern heavies and 17%c 
for lights. Some action expected short- 
ly. 

LATER: Two packers sold total of 
40,000 Aug. heavy calfskins at 18¢ for 
northerns and 17c for River points; 
15,000 Aug. lights sold at 17c. Third 
packer sold 11,000 Aug. production same 
basis. 

Chicago city 8/10 lb. calfskins last 
sold at 13%c and buyers have been talk- 
ing around 13%c late this week; last 
sale of 10/15 lb. was at 15¢ and this 
figure reported bid, but collectors are 





inclined to await action in the packer 
market. Outside cities, 8/15 lb., quoted 
around 13%@14c nom.; straight coun- 
tries 10%@llic flat asked. Bid of 95c 
reported late this week for Chicago city 
light calf and deacons. 


KIPSKINS.—One packer late this 
week sold 5,000 Aug. southern over- 
weight kipskins at 13%c, steady with 
price paid for Julys a month back; 
northerns are offered at 14%c. Offerings 
also made of Aug. native kipskins basis 
15%c for northerns, steady price, and 
branded kips offered at 13c; last sale of 
brands was 12%c. 


Chicago city kipskins last sold at 13c 
and this figure quoted nominally, with 
market quiet. Outside cities around 
12%@13c nom.; straight countries 
priced 9@9 ce flat. 

Two packers sold 8,500 Aug. regular 
slunks this week at the steady price of 
70c; hairless sold at 40c, and some 
asking 45c. 

HORSEHIDES.—Demand rather 
limited for horsehides and prices for the 
most part nominal. Good city renderers, 
with manes and tails on, quoted around 
$2.90 top, selected, f.o.b. nearby points; 
ordinary trimmed renderers $2.50@2.60, 
del’d Chicago; mixed city and country 
lots $2.25@2.35, Chicago. 

SHEEPSKINS.—Dry pelts quoted 
13@13%c, del’d Chicago. Packer 
shearlings in light production but a 
fairly good demand seems to absorb 
offerings. One packer reports moving 
two cars No. 1’s this week at 60@65c, 
depending upon quality; also another 
ear at 42%c for No. 2’s and 22%c for 
No. 3’s. Last sale of packer pickled 
skins was at $4.37% per doz., for Aug. 
stock, but sellers talking $4.50@5.00 at 
present. Market not clearly defined on 
packer wool pelts; last sales reported to 
have been at $1.37% per ewt. live lamb, 
with sellers talking $1.40 for Sept. pelts 
and buyer’s ideas apparently ranging 
down to $1.25@1.30. 


New York 


PACKER HIDES.—One packer sold 
a car July-Aug. native steers from a 
New England plant at 12%c, or 4c ad- 
vance, and bids of 12c were declined for 
a car or so New York Aug. native steers. 
The bulk of August branded steers 
moved earlier at 11%c for butt brands 
and 11c for Colorados. 


CALFSKINS.—While no details were 
confirmed, collectors are thought to have 
sold a few 5-7’s and 7-9’s this week at 
slightly better prices; some quote the 
market in a nominal way around $1.05 
for 4-5’s, $1.30 for 5-7’s, $1.50 for 7-9’s 
and $2.40@2.45 for 9-12’s, with 12/17 
veal kips $2.70@2.75 and 17 lb. up 
$2.95@3.00. Car or two of packer 7-9’s 
sold at $1.80; also a few 12/17 lb. but- 
termilks at $2.65, with a later sale at 
$2.70. 


“Fresh Sausage” is one of the im- 
portant chapters in THE NATIONAL PRO- 
VISIONER’S latest packer’s encyclopedia, 
“Sausage and Meat Specialties.” 


The National Provisioner 














N. Y. HIDE FUTURE MARKETS 


Saturday, Sept. 3, 1938.—No session. 

Monday, Sept. 5, 1938.—Holiday. 

Tuesday, Sept. 6, 1938.—Old con- 
tracts: Sept. 10.50 b; Dec. 10.74@10.75; 
Mar. 10.90; June 10.93 n; sales 30 lots. 
Closing 6@16 lower. 

New: Dec. 11.834@11.40; Mar. 11.62 
n; June 11.85 n; Sept. (1939) 12.07 n; 
sales 7 lots. Closing 13@16 lower. 

Wednesday, Sept. 7, 1938.—Old con- 
tracts: Sept. 10.59 n; Dec. 10.87; Mar. 
11.04@11.10; June 11.07 n; sales 70 lots. 
Closing 9@14 higher. 

New: Dec. 11.47@11.52; Mar. 11.75; 
June 12.01 n; Sept. (1939) 12.25 n; 
sales 96 lots. Closing 13@18 higher. 

Thursday, Sept. 8, 1938.—Old con- 
tracts: Sept. 10.50@10.60; Dec. 10.78; 
Mar. 10.93@11.05; June 10.96 n; sales 
21 lots. Closing 9@11 lower. 

New: Dec. 11.37@11.40; Mar. 11.63 
n; June 11.90 n; Sept. (1939) 12.10 n; 
sales 7 lots. Closing 10@15 lower. 

Friday, Sept. 9, 1938.—Old contracts: 
Sept. 10.41 b; Dec. 10.66@10.70; Mar. 
10.81@10.85; June 10.84 n; sales 44 lots. 
Closing 9@12 lower. 

New: Dec. 11.25@11.28; Mar. 11.50; 
June 11.75 n; sales 67 lots. Closing 
12@15 lower. 


CHICAGO HIDE FUTURES 
Saturday, Sept. 3, 1938.—No session. 
Monday, Sept. 5, 1938.—Holiday. 


Tuesday, Sept. 6, 1938.—Close: Sept. 
11.15 n; Dec. 11.87 n; Mar. 11.65 n; 


June 11.90 n; no sales. Closing un- 
changed. 
Wednesday, Sept. 7, 1938.—Close: 


Sept. 11.15 n; Dec. 11.87 n; Mar. 11.65 
n; June 11.90 n; no sales. Closing un- 
changed. 

Thursday, Sept. 8, 1938.—Close: 
Sept. 11.15 n; Dec. 11.837 n; Mar. 11.65 
n; June 11.90 n; no sales. Closing un- 
changed. 

Friday, Sept. 9, 1938.—Close: Sept. 
11.15 n; Dec. 11.837n; Mar. 11.65 n; June 
11.90 n, no sales. Closing unchanged. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended September 9, 1938, totaled 462,- 
470 lbs. of lard and 55,800 Ibs. of bacon. 


HULL OIL MARKETS 


Hull, England, Sept. 7, 1938.—Re- 
fined cotton oil, 20s 6d. Egyptian crude, 
17s 6d. 


Watch the Classified Advertisements 
page for good men. 


Week Ending September 10, 1938 


__WEER’S CLOSING MARKETS 














FRIDAY'S CLOSINGS 


Provisions 


Lard futures were barely steady dur- 
ing the latter part of the week, due to 
comparatively liberal hog arrivals and 
some hedging and liquidation on account 
of renewed disturbed central European 
political conditions. Cash trade was 
fair with commission houses buying lard 
against cottonseed oil sales. 


Cottonseed Oil 


Cottonseed oil was weaker on some 
increase in hedge selling, with unsteady 
allied markets. Government cotton crop 
estimate was larger than expected but 
foreign short covering, new buying on 
scale down, and profit taking limited 
downturns. Cash trade was still quiet. 
Southeast crude sold at 6%c lb.; South- 
east and Valley, 6%c bid, Texas crude, 
6% @6%e. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were 
Sept., 7.77@7.79; Oct. 7.74; Dec., 7.78; 
Jan. 1939, 7.783@7.80; March 7.86. Sales 
236 lots. Closing steady. 


Tallow 
Extra tallow quoted at 5%c lb., f.o.b. 


Stearine 
Stearine, 7%c asked. 


Friday's Lard Markets 


New York, September 9, 1938.—Prices 
are for export. Lard, prime western, 
$8.35@8.45; middle western, $8.35@ 
8.45; city, 8c; refined continent, 8%c; 
South America, 85sc; Brazil kegs, 8%c; 
shortening, 10c in carlots. 


BRITISH PROVISION MARKETS 


Liverpool, Sept. 8, 1938.—General 
provision market steady to firm. Poor 
demand for A. C. hams and pure lard 
improving. 

Friday’s prices were: Hams, Ameri- 
can cut, 90s; Canadian hams (A.C.) 
96s; short backs, unquoted; bellies, 
English, 67s; Wiltshires, unquoted; 
Cumberlands, 69s; Canadian Wiltshires, 
89s; Canadian Cumberlands, 91s; spot 
lard, 46s 3d. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to September 8, 1938: 
To the United Kingdom, 153,002 quar- 
ters; to the Continent, 38,435. Last week 
to the United Kingdom, 57,414 quar- 
ters; to the Continent, 2,497. 


DROUGHT HIDE BIDS 


Bids were opened on Sept. 8 by the 
Federal Surplus Commodities Corpn., 
at Washington, D. C., on the final offer- 
ing of 107,667 hides taken from drought 
cattle during the emergency cattle pro- 
gram, and produced after Sept. 5, 1934, 
but awards have been postponed until 
Sept. 9. 

On Lot No. 1, consisting of 50,069 
packer No. 1 branded cows stored at 
Medina, N. Y., H. Elkan & Co., Chicago, 
bid 7.58 cents per lb. for all; on five lots 
of 5,000 each, J. C. Andresen, New York, 
bid 7.00 for the first lot, 6.75 for the 
next lot of 5,000, 6.50 for the third lot 
of 5,000, 6.25 for the next, and 6.00 for 
the final lot of 5,000. 

On Lot No. 2, totalling 20,418 packer 
No. 1 light native cows, H. Elkan bid 
8.12% for the entire lot; A. L. Webster 
& Co., Chicago, bid 8.52 for 3,300 only. 

H. Elkan & Co. bid 6.58 for the entire 
Lot No. 3, consisting of 28,504 small 
packer Pacific Coast No. 1 native and 
branded cows, 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for the 
week ended Sept. 9, 1938, with compari- 
sons: 

PACKER HIDES. 


Week ended Prev. Cor. week, 
Sept. 9. week. 1937. 
Hvy. nat. 

a @12 @12 @19% 
Hvy. Tex 

SS, vceives @11% @11% @19% 
Hvy. butt brnd’d 

CEs wwisece @11% @11% @19% 
Hvy. Col. 

GWG. vecses @ll @ll @19 
Ex-light Tex. 

Se @i1 @ll @17™% 
Brnd’d cows..10%@11 @ll1 @17% 
Hvy. nat. 

ee @11% @11% @18% 
Lt. nat. cows.114%@11% @11% @17T% 
Nat. bulls ... @ 8% @ 8% @14% 
Brnd'd bulls... @ 7% @ 7™% @138% 
Calfskins ....17%@19n 17%@18% 23 @27 
Kips, nat. ... @15%ax 154 @15% @20% 
Kips, ov-wt... @14%ax @14% @19% 
Kips, brnd’d.. @13ax @12% @18 
Slunks, reg... @70 @70 @1.10 
Slunks, hrs... @40 35 @40 @45 


Light native, butt branded and Colorado steers 
le per Ib, less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts... @ 9% @9% 14%@16 
Branded ..... @9 a9 144% @15% 
Nat. bulls ... 7 @ 7% @%7™ 12 @12% 
Brnd'd bulls... 64%@ 7 @i7 11 @11% 
Calfskins ....13%@15 13%,@15 20 @21 
a ee @13 @13 @18 
Slunks, reg...60 @65n 60 @65n 95 @1.00n 
Slunks, hris..30 @3in 25 @30n 35 @40n 
COUNTRY HIDES. 
Hvy. steers... 6%@ 7 @7 @12n 
Hvy. cows ... 6%@ 7 @i7 @12n 
Pe cote ce 7%@ 8 @ 8 12%@13 
Extremes ....9 @9% 9%@9% 14 @14% 
Bulls ........ 54@ 6 5%@ 6 104% @10% 
Calfskins ....10%@llax 10%@11 15% @16 
2 ae 9 @9% 9 @9% 14%@15 
Horsehides ..2.25@2.90 2.25@3.00 4.30@5.35 
SHEEPSKINS. 

Phkr. Yambs... scccce  ##§ coeess § c0ecce 
Sml. pkr. 

BOGEN: acess. dveeee _.s0etee § Seeune 
Pkr. shearlgs.60 @65 60 @65 1.25@1.35 
Dry pelts ....13 @13% @13% 24%@25 
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Weekly Review 


LIVESTOCK AIDS FARM INCOME 


Cash farm income from livestock and 
livestock products in 1938 will probably 
be only about 10 per cent under 1937, 
while there will be a reduction of 
around 20 per cent in income from crops, 
according to an estimate of 1938 farm 
income by the U. S. Bureau of Agricul- 
tural Economics. The bureau estimated 
that cash income from farm products 
marketed in 1938 and from government 
payments probably will amount to about 
$7,500,000,000, compared with $7,944,- 
000,000 in 1937. Gross farm income for 
1938, which includes value of products 
consumed on farms, was estimated at 
$8,750,000,000 compared with $10,003,- 
000,000 in 1937 and $9,317,000,000 in 
1936. 


“The decline in farm income this year 
follows 5 successive years in which 
farmers’ cash income has increased over 
the previous year,” said A. G. Black, 
chief of the bureau. “Smaller income 
this year is attributed largely to marked 
decline in industrial activity during the 
past year, and lower level of income of 
urban consumers which has greatly re- 
duced demand for farm products. The 
supply of farm products, marketed in 
1938 is not expected to be greatly dif- 
ferent from the total supply marketed in 
1937. Larger marketings of corn and 
wheat, meat animals, and dairy prod- 
ucts are likely to be about offset by the 
smaller quantities of cotton, fruits, and 
eggs produced this year.” 


A larger supply of livestock and live- 
stock products, together with some im- 
provement in consumer demand during 
fall months, will probably result in a 
larger proportion than usual of farm 
income coming from livestock and live- 
stock products during the last 5 months 
of the year. 


Marketing of most livestock and live- 
stock products thus far in 1938 has 
been larger than in 1937, and is ex- 
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LIVE STOCK MARKETS 


KENNETT-MURRAY 
Livestock Bu ying Service 
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SATISFACTION 
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pected to continue to exceed that of a 
year earlier through the rest of 1938. 
Lower prices of feed, together with more 
favorable pasture conditions, have re- 
sulted in a record output of dairy prod- 
ucts thus far in 1938, ard in a more 
normal movement of livestock to mar- 
ket. About 12 per cent more cattle were 
on feed in the Corn Belt on August 1 
than a year earlier, and the condition 
of cattle and lambs in the range states 
is the best since 1932. 


Number of hogs now on farms is also 
somewhat higher than at this time last 
year. Movement of poultry and eggs 
to market thus far in 1938 has been less 
than in 1937, but with the larger num- 
ber of chickens hatched this year, egg 
production is expected to increase more 
than usual in the fall months and sales 
of poultry from October to December, 
when poultry marketings reach their 
peak, are likely to be larger than in the 
late months of 1937. 


ST. LOUIS HOGS IN AUGUST 


Receipts, weights and range of top 
prices for hogs at National Stock Yards, 
Ill., for August, 1938, with compari- 
sons, reported by H. L. Sparks & Co.: 


Aug., Aug., 
1938. 1937. 
Receipts, head ....... 0-0 oe:0\9 BEG 126,231 
Average weight, Ibs............ 213 212 
Top prices: 
A are eae $10.00 $13.50 
Lowest ..... pcneouomaay 8.60 11.50 


BI GEE oo. ives cenve veces 8.72 11.77 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
principal packers for the first three days 
of this week totaled 22,659 cattle, 3,301 
calves, 20,418 hogs and 22,311 sheep. 









W. F. Cunningham, Midway 971 
Office Phone, East 6835 


CUNNINGHAM-LACY & CO. 


Packinghouse Cattle - Our Specialty 
NATIONAL STOCK YARDS - ILLINOIS 


AVERAGE HOG WEIGHTS 


Average weight of hogs at some West- 
ern Corn Belt markets was lighter dur- 
ing August than in the same month a 
year ago, but at Chicago, Omaha, St. 
Paul and St. Louis the average was 
heavier, Omaha showing the greatest 
increase, amounting to 19 Ibs. At Den- 
ver hogs averaged 11 lbs. lighter than 
last August, at St. Joe and Wichita 3 
lbs. lighter, and 2 lbs. lighter at Kansas 
City. Average weights for August, with 
comparisons, were as follows: 


Aug., 1938. Aug., 1937. 

Ibs. Ibs. 
CO ere 274 
CE © 6. kine caine oc sieies .290 27 
ES: eee 211 
EE disks aloes wie one 213 212 
Se Seer rer 239 
ID ebb aa aete saci vesc eee 237 
MEE. seve beneracaowenes 209 212 


U. S. INSPECTED HOG KILL 


At 8 points for the week ended Sept. 
2, 1938, compared: 


Week Cor. 


ended Prev. week, 

Sept. 2. week. 1937. 
CN. ne evebaneenscnws 74,879 70,324 53,835 
Kansas City, Kansas..... 23,297 21,357 16,393 
GS Os caacea alae eleses 17,757 16,182 12,268 
St. Louis & East St. Louis 46,856 41,174 36,582 
gg eee 12,199 13,307 6,282 
i Sc Sse woe ee 8,747 10,718 5.983 
St. Paul .............+-- 30,617 26,124 20.827 


N. Y¥., Newark and J. C.. 45,251 34,720 30,808 





Total ......... ...- 259,603 233,906 182,978 


BIG INCREASE IN HOG KILL 


At eight large packing centers hog 
slaughter under federal inspection dur- 
ing August totaled 1,027,973 head, an 
increase of 363,000 over a year ago. 
Slaughter at interior points and in other 
sections showed a similar increase. 
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ORDER BUYERS Thomas S. Lacy, Belleville 3824 


























Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 
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CORN BELT DIRECT TRADING 


(Reported by U. 8. Bureau of Agricultural 
Economics.) 


Des Moines, Ia., September 8, 1938.— 
At 20 concentration points and 10 pack- 
ing plants in Iowa and Minnesota, hogs 
were only fairly active most of the week, 
but the market closed strong Thursday. 
Light hogs, 180-lb. down, were steady to 
20c higher than last week’s close; 200- 
250-lb., 20@30c higher; 250-350-lb., 
mostly 30@45c higher; spots up more; 
sows 20@30c higher. Current prices, 
good to choice, 200-250-lb., $8.65@8.85; 
mostly $8.75 up at plants; strictly choice 
to $8.95 sparingly; 250-270-lb., $8.50@ 
8.75; 270-290-lb., $8.15@8.60; 290-350- 
Ib., $7.45@8.35; 180-200-lb., $8.50@8.75; 
160-180-lb., $7.40@8.50. Sows to 350-lb., 
$6.85@7.20; few best lights to $7.25; 
350-425-lb., $6.45@6.85; 425-550-lb., 
$5.90@6.50. 

Receipts at the Corn Belt concentra- 
tion points and meat plants for the 
week ended on Sept. 8: 


This Last 

week, week. 
DI Cs Sinn calccescsaceaews 15,700 15,400 
Saturday, Sept. 3............. 14,100 13,700 
Monday, Sept. 5...... . Holiday 22,600 
Tuesday, Sept. 6... . -21,200 11,900 
Wednesday, Sept. 7.. . 14,500 16,100 
TS Gs. Dice ciet.acedeceds 14,400 12,700 


CANADIAN LIVESTOCK PRICES 





STEERS. 
Week Same 
ended Last week 
Top Prices Aug. 31. week 1937. 
EDs cakes eennee ...$ 7.00 $ 7.35 $10.25 
Montreal .... * 7.25 7.65 9.50 
Winnipeg .. ee 7.25 9.00 
ar SP 5.75 6.00 7.00 
BIEL © wcie'e:0's-s'0:0 #'e8 5.50 5.50 6.50 
Prince Albert ......... 5.50 4.00 6.00 
Moose Jaw ... Saeiet 5.50 6.50 
Saskatoon . Se 6.00 6.00 
rrr re 5.50 5.50 eevee 
VEAL CALVES. 

I 5. oc n'ses esis . .$10.00 $10.00 $10.50 
ee re 9.00 8.50 10.00 
Winnipeg .... 5 « 6.50 
i > 2 5 6.00 
Edmonton .... 6.00 
Prince Albert .. 5.50 
aaa -00 
Saskatoon 6.00 
Regina eoee 
ree $10.15 
Montreal’ . 10.10 
Winnipeg* 9.50 
I taate oa oi0-a-0% 9.35 
Edmonton .... 9.35 
Prince Albert 9.25 
Moose Jaw 9.35 
Saskatoon ....... 9.25 
See eee cove 
1 Montreal and Winnipeg hogs sold on ‘‘fed and 

watered’’ basis. All others ‘‘off trucks.’’ 

GOOD LAMBS. 

Toronto $ 9.85 
Montreal 8.75 
Winnipeg 7.75 
ee 6.50 
Edmonton .... 6.00 
Prince Albert ........ 6.50 
Moose Jaw ...... 7.00 
Saskatoon 7.25 
EE Sstananse-0'0%ss ovee 





NEW 1938 CATTLE TOP 


Top on beef steers at Chicago went to 
a new high for the year, $13.35 per cwt. 
being paid this week for well-finished 
long fed cattle weighing 1238 lbs. Year- 
lings topped at $12.75. Demand has 
been strong for long fed cattle regard- 
less of weight. 


Week Ending September 10, 1938 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, September 8, 1938, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft & oily not quoted). 


BARROWS AND GILTS: 
Good-choice: 
140-160 





0-290 
300. 350 


Medium: 
140-160 
160-180 
180-200 


Ibs. 
Ibs. 
Ibs. 


PACKING SOWS: 
Good: 
275-350 Ibs. 
350-425 Ibs. 
425-550 Ibs. Rare 
Medium, 275-550 Ibs.......... 
PIGS (Slaughter) : 


Good-choice, 
Medium, 


100-140 Ibs.... 
100-140 Ibs........ 


Slaughter Cattle, Vealers, and Calves: 


STEERS, choice: 
750- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 








CHICAGO. NAT. STK. YDS. OMAHA. 


11,00@12,2 25 
11,.50@12.75 


ah 








10.00@11.50 
10.25@11.75 








-- So 8.80 $ 8.35@ 8.90 $ 7.65@ 
; 8.65@ 9.00 8.75@ 9.05 8.35@ 
8.85@ 9.20 8.95@ 9.15 8.65@ 
9.00@ 9.35 9.00@ 9.20 8.90@ 
9.00@ 9.35 9.00@ 9.20 8.80@ 
9.00@ 9.30 8.75@ 9.15 8.40@ 
8.50@ 9.10 8.35@ 8.85 7.80@ 
7.50@ 8.00 7.25@ 
8.15@ 8.65 7T.05@ 
8.35@ 8.85  ..... 8.10@ 
7.60@ 8.15 7.50@ 8.00 7.20@ 
7.10@ 7.75 6.85@ 7.75 6.90@ 
6.75@ 7.25 6.50@ 7.15 6.35@ 
6.40@ 7.2 6.15@ 7.15 6.35@ 
7.253@ 8.25 8.00@ 8.60. ...... 
7.00@ 8.00 50@ 8.35 
10.00@11. bo 9.75@10.75 


o8 steta3 


8 -60 


na Bs Fi 
Sas 


9.50@10.75 
10.00@11.50 
My 25@11.75 


KANS. CITY. 8ST. PAUL. 


$ 8.00@ 
23@ 


8.60 
8.80 
90 






TF@ 8.90 
8.75@ 8.90 
8.45@ 
8.00@ 8.65 


6. 50@ 
6.25@ 


9.50@11.00 
10.00@ 11.50 
10.25@11.75 


$ 8.00@ 
8.40@ 


B 85@1 1.00 
25@11.35 
10. 75@ll. 75 





1300-1500 lbs. ......... 11.75@12.75 10.50@11.75 10.25@11.75 10.50@11.75 10.75@11.75 
STEERS, good: 
(8 Rr rr 9.00@10.00 8.75@10.00 8.25@10.00 8.35@10.00 8.65@ 10.25 
ew. eI 9.25@11.00 9.00@10.25 8. 50@ 10.25 8.50@ 10.2% 8.90@10.75 
1100-1300 Ibs. @11.5 9.00@10.50 8.75@10.25 8.75@10.50 9.15@10.75 
1300-1500 Ibs. ........ 75@11.75 9.00@10.50 9. 00@ 10. 25 9.00@10.50 9.15@10.65 
STEERS, medium: 
750-1100 Ibs. 7.00@ 9.25 7.25@ 8.75 7.00@ 8.50 7.25@ 8.75 6.85@ 8.90 
re ee 7.50@ 9.75 7.50@ 9.00 7.25@ 8.75 7.50@ 9.00 7.25@ 9.15 
STEERS, common (plain): 
TOOEEe TOR, cecvvcvcusaes 6.00@ 7.50 6.25@ 7.50 6.00@ 7.25 5.75@ 7.50. 5.85@ 7.25 
STEERS AND HEIFERS: 
Choice, 550-750 Ibs......... 9.75@11.25 9.25@10.00 . 50@10.50 9.25@10.50 9.25@10.65 
Good, 550-750 Ibs........... 8.25@ 9.75 8.25@ 9.25 8.25@ 9.50 7.75@ 9.25 7.85@ 9.85 
HEIFERS: 
Choice, 750-900 Ibs......... eee teed as 25@10. 4 9.00@ 10.25 9.: 25@ 10. 15 9. 25@10.40 
Goed, 750-900 Ibs........... 8.50@ 10.00 8.25@ 9.2 7.75@ 9.00 7.75@ 9.25  é 85@ 9.25 
Medium, 550-900 Ibs........ 6.25@ 8.50 7.00@ 8.25 6.25@ 7.75 6. 253@ 7.7 6.25@ 7.85 
Common (plain), 550-900 Ibs. 5.00@ 6.50 5.50@ 7.00 5.00@ 6.25 5.00@ 6.25 5.00@ 6.25 
COWS, all weights: 
EE on he ca pecker sian os TOO FT.  kaeeesaces 8 wdceneente. ceeemeesbn _ 2408n008 aie 
) See eee 6.50@ 7.00 6.00@ 6.75 6.00@ 6.75 5.75@ 6.75 6.15@ 6.75 
SD 620.0 006900855 6.00@ 6.50 5.25@ 6.00 5.50@ 6.00 5.25@ 5.75 5.40@ 6.15 
Common (plain) ........ 5.25@ 6.¢ 4.75@ 5.25 5.00@ 5.50 4.85@ 5.25 ‘ 75@ 5.40 
Low cutter and cutter...... 4.00@ 5.25 3.25@ 4.75 4.00@ 5.00 3.75@ 4.85 -25@ 4.75 
BULLS, yearlings excluded: 
Good .... ee 7.00 6.25@ 6.75 6.25@ 6.50 6.00@ 6.50 
Medium ... 7 6.75 5.50@ 6.25 5.25@ 6.25 5.25@ 6.00 
Cutter and common (plain). 5.25@ 5.75 4.75@ 5.5 4.25@ 5.50 4.50@ 5.25 
VEALERS (all weights): 
0 ee rere 10.00@11.00 11.00 8.00@ 9.50 9.50@10.00 10.50@11.50 
_ Geer 9.00@10.00 9.75@11.00 7.00@ 8.00 8.00@ 9.50 9.00@10.50 
BRORTUM nce vccccccscces 8.00@ 9.00 8.50@ 9.75 6.00@ 7.00 6.50@ 8.00 8.00@ 9.00 
Cull and common (plain)... 6.00@ 8.00 4.50@ 8.50 5.00@ 6.00 5.00@ 6.50 5.00@ 8.00 
CALVES, 250-400 Ibs.: 
SD 05-0420 5:0 vane ene henen 7.00@ 8.25 7.50@ 8.75 7.500@ 8.50 7.75@ 8.50 8.50@10.00 
Good rere 6.50@ 7.50 6.50@ 7.50 6.50@ 7.50 6.50@ 7.75 7.00@ 8.50 
Medium ee ee ee 5.50@ 6.50 5.50@ 6.50 5.50@ 6.50 5.75@ 6.50 6.00@ 7.00 
Common (plain) ........-. 5.00@ 5.50 4.75@ 5.50 5.00@ 5.50 4.50@ 5.75 5.00@ 6.00 
Slaughter Lambs and Sheep: 
SPRING LAMBS: 
MD hese riwa ca sesdensee 8.65@ 8.85 8.00@ 8.5 8.15@ 8.30 7.85@ 8.35 8.25@ 8.50 
Gook .orc 8.25@ 8.65 7.50@ 8.00 7.75@ 8.15 7.25@ 7.85 7.75@ 8.25 
eee 6.75@ 8.25 6.50@ 7.50 7.25@ 7.75 6.25@ 7.25 7.00@ 7.75 
Common (plain) 5.75@ 6.75 5.00@ 6.50 6.00@ 7.25 5.25@ 6.25 5.50@ 7.00 
YEARLING WETHERS (shorn): 
Good-choice ......... 6.15@ 7.00 5.50@ 6.75 5.50@ 6.50 5.75@ 6.75 
DMEOGTEM co cscccccsecccccccce 5.25@ 6.40. ....... 4.50@ 5.50 4.50@ 5.50 5.25@ 5.75 
EWES (shorn): 
GooG-cholce .ccccccccvceces 25@ 3. 2.75@ 3.5 3.00@ 3.50 2.754 3.50 3.00@ 3.50 
Common (plain) and medium 2.00@ 3.25 1.75@ 2.75 1.75@ 3.00 1.50@ 2.75 1.50@ 3.00 
Receipts week ended September 3: Receipts five days ended Sept. 2: 
Cattle. Calves. Hogs. Sheep. Cattle. Calves. Hogs. Sheep. 
Jersey City ........ 5,584 12,663 4,327 32,559 Los Angeles ........ 5,465 2,710 1,818 8,067 
Central Union ...... 1,867 2,085 ae 15,954 San Francisco ...... 1,050 145 «2,325 3,900 
Mew Week .<..cccee 99 3,275 17,834 775 eee 3,500 400 «3,175 7,100 
a ha a se DIRECTS—Los Angeles: Cattle, 31 cars; calves, 5 
DHA ccccccccvsce 7,550 18,023 22,161 49,288 cars; hogs, 101 cars; sheep, 74 cars. San Francisco: 
Last week ....... 6,425 15,301 17,556 51,469 Cattle, 450 head; calves, 105 head; hogs, 1,600 
Two weeks ago 5,334 18,888 15,550 55,755 head; sheep, 2,315 head. Portland: Hogs, 575 head. 
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PACKERS' PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, September 
8, 1938, as reported to The National Provisioner: 


CHICAGO. 
Cattle. Hogs. Sheep. 
Armour and Company....... 7,235 3,013 24,335 
Swift & Company.......... 6,158 2,365 10,437 
., fF. ero 4,208 4,409 11,991 
eee ae 13,187 8,574 11,541 
GEREN vevevccecvcccsccccse 18,822 23,318 9,018 


Western Packing Co., Inc., 1,364 hogs; Agar 
Packing Co., 4,487 hogs. 


Total: 39,610 cattle; 5,445 calves; 47,529 hogs; 
45,579 sheep. 


Not including 1,186 cattle, 167 calves, 25,454 
hogs and 21,743 sheep bought direct. 
KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Compeny 4,798 657 2,606 4,511 


















Cudahy Pkg. Co. . 8,126 963 1,433 3,322 
Swift & Company.. -- 3,872 918 1,651 2,938 
Wilson & Co........ 2,547 917 «1,434 3,305 
Indep. Pkg. Co...... sane «owe 179 eeee 
Meyer Kornblum.... 1,328 tines wane ese 
GE eccvececevsce 7,656 450 882 3,531 

WE  savicicvcess 23,32 3,905 8,185 17,607 

Not including 16,267 hogs bought direct. 

OMAHA, 
Cattle and 
Calves. Hogs. Shee 

Armour and Company....... 5,223 3,000 7, $31 
Cudahy Pkg. Co..... -. 8,997 2,092 8,453 
Wilson & Co... -. 1,216 1,989 esece 
Swift & Co. - 8,153 2,061 8,055 
PE edanaGekseneddanedces sees 7,073 31,077 


Cattle and calves: Eagle Pkg. Co., 23; Greater 
Omaha Pkg. Co., 186; Geo. Hoffmann, 11; Lewis 
Pkg. ee 1,081;' Nebraska Beet Co., 691; Omaha 
Pkg. » 160; John Roth & Son, 97; South Omaha 
Pkg. Co., 160; Lincoln Pkg. Co., 35 59, 

Total: 17,113 cattle and calves; 16,215 hogs; 
55,416 sheep. ‘as 

Not including 53 cattle, 5,277 hogs and 3,068 
sheep bought direct. 


EAST ST. LOUIS, 


Cattle. Calves. Hogs. Sheep. 
Armour and Same 3,956 1,706 4,704 5,703 
Swift & Company... 4,455 3,316 5,609 6,624 











Hunter Pkg. Co ieee 1,375 703 3,42 "935 
Pe Me Gvecesss | exces veee 2,161 eoce 
Krey Pkg. Co....... nee — 2,930 eee 
Laclede Pkg. Co..... .... ¢ee0 1,060 eros 
Sieloff Pkg. Co...... eats 1,381 seieabi 
I adc cing Gein 9,628 8, 662 11,432 5,560 
RE Kika sb Keoheowes 3,847 4,479 1,459 

eee 23,261 14,475 37,183 29,281 


Not including 2,198 cattle, 4,286 calves, 21,779 
hogs and 2,792 sheep bought direct. 
8T. JOSEPH. 


Cattle. Calves. Hogs. Sheep. 
Swift & Company... 2,253 550 38,475 12,851 





Armour and Company 2,567 527 3,746 5,925 
 wedecbed casas 1,254 40 1,298 2,637 
0 eee 6,074 1,117 8,519 21,413 


Not including 648 hogs bought direct. 


SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 





Oudahy Pkg. Co..... 1,990 162 3,428 2,690 

Armour and orn ad 1,793 144 3,525 2,308 

Swift & Company. 1:77 3 148 2,023 2.2 = 

a 2,711 87 4,494 

| eee 330 11 42 ae 
MD Verbwhtenses 8,597 552 13,510 7,974 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 








Armour one Company oars 1,089 1,835 1,209 
Wreee & Oa. .ccscce 1,396 1,894 1,310 
GE, evisu ntinseen ae 25 811 2 

MEE kncdscasaves 5,840 2,510 4,540 2,521 


Not including 53 cattle, 153 hogs and 18 shee 
bought direct. m _ 

















WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 2,016 875 1,503 1,054 
Dold Pkg. Co. . 676 268 1,002 13 
Wichita D. B. Go.... 13 eee wie e0is 
Dunn Ostertag ..... 77 once nent 
Been We Weloccccs. 114 330 ees 
Sunflower Pkg. Co.. 56 141 2 
Pioneer Cattle Co 67 ewe cose 
Rose Pkg. Co.. 151 
Keefe Pkg. Co.... 55 a 
I cscs ce 3,225 1,148 2,976 1,069 
Not including 1,622 hogs bought direct. 
FT. WORTH. 


Cattle. Calves. Hogs. Sheep. 
ion and Company 4,375 2,262 1,905 7,339 
ift & Company... 3,589 2,343 2,211 8,483 

71 469 











Sree Packing Co..... 214 ooee 
Blue Bonnet Pkg. Co. 177 148 212 eee 
H. Rosenthal Pkg. Co. 114 82 127 

WS cecczcesvese 8,469 4,906 4,924 15,822 


ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 


Armour and Cooney 8,257 1,589 9,961 6,084 
Cudahy Pkg. Co..... ous 


1,300 eee ees 
Swift & oa. - 5,091 2,980 12,967 10,832 
46 eee ones 








Rifkin Pkg. Co...... 553 

United Pkg. Co...... 2,267 285 

WEE wesesccndeans 2,082 711 ve00 
WOME Scscacescurs 14,146 6,908 22,928 16,916 


Not including 314 cattle, 327 calves, 2,841 hogs 
and 1,221 sheep bought direct. 
DENVER. 

Cattle. Calves. Hogs. Sheep. 

Armour and a id 907 153 «61,455 18,435 














Swift & Company. Ti7 137 1,402 14,658 

Cudahy Pkg. Co..... 899 62 1,107 2,230 

ED cc hesaesceseee 2,469 389 1,067 15,445 

| a ae ++ 5,052 741 5,031 50,768 
MILWAUKEE, 


Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 2,115 1,978 8,106 1,956 





























Omaha Pkg. Co., Chi. 75 Keen save 250 
Newton Pkg., Det. 96 nvde wae some 
—- and Company, 

Ree 925 977 per wines 
ny B. D. M. Co... 39 oes ovine cose 
Shippers ........ -. 260 18 85 285 
ee 836 889 98 324 

OEE. «ceconnseaas 4,346 3,862 8,289 2,815 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co........ 1,871 706 11,368 4,332 
Armour and Cc ny 1,110 149 2,711 cows 
Hilgemeier Bros : 7 a 630 
Stumpf Bros. ....... ae 129 
Meier Pkg. Co....... 73 308 
Stark & Wetzel..... 131 355 22 
Wabnitz & Deters... 42 71 293 93 
Maass Hartman Co.. 35 15 @ees eoce 
CEE S.atinady eae 3,644 1,888 23,086 5,094 
EE Rabecasncrend 1,351 267 265 1,302 
DUE ccsscccesece 8,264 3,145 39,145 10,843 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
WH Be Gee, os ces 44 ones 344 
BE. Kahn's Sons Co... 808 262 6,953 4,416 
Lohrey Packing Co.. sewers 2: exe 
H. H. Meyer Pkg. Co. 24 coos 3,659 eos 
J. Schlachter’s Sons. 170 180 Pree 80 
J. & F. Schroth P. Co. 24 ooee 2,770 evce 
J. F. Stegner Co..... 392 298 ocak 39 
BGO vdccescese 7380 Paste 3,910 1,313 
GED sc cccvsviccese 1,804 781 770 606 
WEE awincannces 4,005 1,565 18,193 6.798 


Not including 850 cattle, 1,639 hogs and 3,193 
sheep bought direct. 








RECAPITULATION. 
CATTLE. 

Cor. 
Prev. week, 

week. 1937. 
EE Ce 36,697 
| eee re 23,606 
SE Wakeun'ess0r0d0n<< 16,772 


East St. Louis. 
St. Joseph .. 
Sioux City . 
Oklahoma Cit 
Wichita . 
OO Rae os 
< ae 
CO re 
DEEN vevcvececesuae 
Cincinnati ....... 
Be BPE -cceseuswccvade 


20,406 
33 

















SE Shi aaliveiceraga, ea eecni 162,543 147,300 
*Cattle and calves. 

HOGS 
Ee 47,529 44,579 34,316 
pO ee 8,185 6,769 7,118 
=e -+. 16,215 17,781 12,764 
East St. Louis........... 37,183 32,832 31,772 
eee 8,519 9,201 6,249 
RO eee 13,510 14,698 10,204 
Oklahoma City .......... 4,540 3,642 5,413 
ES tatiaeasieieeaeawes 2,976 ,809 2.597 
ES ee 5,031 3,979 3.596 
Oe a rere 22,928 18,701 15.964 
OE | nccesvetomonm 8,289 7,037 7,303 
Indianapolis ............ 39,145 25.054 
OO See 18,193 18, 13,851 
ee ee 4,924 8,682 =... ee 

Tee er 237,167 219,662 176,201 

SHEEP 
Rs eer ae 45,579 34,713 24,934 
OS 17,607 15,534 14,484 
CGE. cacdeves cesesens 55,416 57,104 47,165 
East St. Louis........... 29,281 18,283 24,696 
C—O eee 21,413 13,093 13,246 
Sioux C ity Ee et 7,974 12,941 8.303 
Oklahoma. Re 2,521 3,236 871 
ae 1,069 1,316 1,270 
Denver. Se crariere pe gridoice dikes 50,768 83,717 13,078 
ee eer 16,916 18,290 19,367 
po eee 2,815 2,701 2.561 
Indianapolis ............ 10,843 10,309 14,518 
ere 6,798 8,150 7.063 
Ps WERE veccrcsvcecene 15,822 11,143 eeece 

ere 284,822 290,480 191,556 








CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 

















RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
oe) 8 ee % = 2,097 14,240 16,188 
Tues., pS See 7,4 1,540 18,141 9,878 
Wed., Aug. 31.... "013t4 1,080 13,301 11,565 
Thurs., Sept. 1...... 5,830 883 14,211 12,260 
Be Gs Bee sccreae 1,143 362 ,088 12,382 
Gat., Dept. B......00 500 100 =5,000 f 
Total this week..... 40,267 6,062 71,931 64,273 
Previous week ...... 43,348 5,938 69,870 54,007 
BON GOO consiescscos 38,239 7,017 47,218 46,025 
Two years ago....... 50, 297 7,42 57,297 53,475 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Men., Dug. BD...2.4% 4,162 496 1,591 2,470 
Ci oe SS eee 2,743 218 1,556 2,488 
Oe Se ae 3,459 136 1,538 1,296 
Thera., Sept. 1.....5. 1,267 122 689 1,439 
i YS aa 1,240 187 2,624 3,328 
ee eee 100 ee: WP lk ceee 
Total this week...... 12,971 1,159 8,198 11,021 
Previous week ...... 11,877 466 6,215 6,092 
ea 14,021 1,082 4,413 4,843 
Two years ago....... 18,484 1,535 8,387 9,539 


SEPTEMBER AND YEAR RECEIPTS. 


Receipts thus far this month and 1938 to date 
with comparisons: 








—September— Year 
1938. 1937. 1938. 1937. 
ee 7,473 13,669 1,269,583 1,217,335 
Calves ........ 1,345 3,116 224,188 268,202 
a ..26,249 24,150 2,703,552 2,499,859 
BOD cccccces 26,642 17,261 1,745,602 1,659,863 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 
Week ended Sept. 3. ous. 20 $7.90 $2.85 $ 6.90 


Previous week ..... ).35 7.70 2.80 y 

are - is'03 10.80 3.60 10.50 
a 8.80 10.25 3.10 9.65 
ME .ccedeewees ceeds 10.70 10.90 3.00 9.60 
gE ee 7.95 7.15 2.10 6.30 
DE sis wewevenceess 5.75 3.90 2.25 6.60 





Avg., 1933-1937... $9.45 $8.60 $2.80 $8.55 


SUPPLIES FOR CHICAGO PACKERS. 


Cattle. Hogs. Sheep. 
Week ended Sept. 3....... 3, 296 67,733 53,252 
Previous week ...... ener p e 





BE MAN so ewekueannsaneone 41,585 41,513 
TID. oc cccccccicccvcceeeses 49,265 44,707 
eer y 009 37,116 
Perret ,199 942,965 


HOG RECEIPTS, WEIGHTS AND PRICES. 


Av. 
No. wt., ——Prices—— 

rec'd. lbs. Top. Av. 
*Week ended Sept. 3.. 71,900 275 $9.10 $ 7.90 
Previous week . . 69,870 287 9.00 7.70 
¢ 269 2.00 











evevercccoes 12. 10.5 = 
eee 263 «11.60 3910.2 
1935 duinesaeehewseeia 39,473 267 12.20 10.90 
ere 93, 603 247 7.80 7.1 
VOSS .nccccccscccccces 277,436 254 4.60 3.90 
Avg., 1933-37 ...... 103,000 260 $9.65 $8.60 


*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 


Hog slaughters at Chicago under federal ae 
tion for week ending Friday, Sept. 2, 1938 


Week ending Sept. 2..........--eeeecesesee 74,879 
Previous week . bale wewt. de saee abGemen 70,324 
(ee ee ames said ieial eerie 53,835 
reer hr Terre ee eT rh 52,765 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, Sept. 8, 1938: 


Week ended Prev. 







Sept. 8. week. 

Packers’ purchases ..........-- 26,159 40, 714 
Direct to packers............-- 20,% 4 25 251 
Shippers’ purchases ........... 7 7 7,305 
GD Haticessienscceseeness 54,570 73.270 





AUGUST BUFFALO LIVESTOCK 


August movement at Buffalo, N. Y.: 
Cattle. Calves. Hogs. Sheep. 


errr rs 13,567 19,423 20,285 56,922 
Shipments ......... 5,167 13,645 10,824 30,420 


Local slaughters ... 9,000 5,779 10,262 27,22 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended Sept. 3, 1938. 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics.) 
WESTERN DRESSED MEATS. 
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CATTLE. NEW YORK. PHILA. BOSTON. 
- ce, STEERS, carcass Week ending Sept. 3, 1988............ ae 9,092 3,187 2.724 
<a a WOO BENIN 5c os 85 sce ait nia coeds 7.444 2,199 2.601 
acca sass ces Sy WUE GON DOR nk dcdk dcawcicvasiccd« 6,603 2,184 2.129 
——. City tenes COWS, carcass Week ending Sept. 3, 1938................ 1,246 1,819 3.084 
san NGM MUNI Soca Sins hte averanaces onda 1,613% 1,573 3,721 
St. Joseph ....... ae GRD WEEE FORE BHO s sic sce csccsccsssesces 2,252 1,447 2,681 
Sioux City .... . = - 4 one 
Wichita* . s : BULLS, carcass Week ending Sept. 3, 1938................ 475 712 3 
Fort beat Seeaiteistalan ies | RE TT eee eer ee 392 637 1 
ee an 
Indianapolis ............ Same week year af0...........-- whabeuaien 823% 494 30 
New York & Jersey City. VEAL, carcass Week ending Sept. 3, 1988................ 7,712 1,231 496 
a ile WE WN chico os vies a scan Sicewene 8,899 1,344 501 
Denver ert a eer 9,788 1,731 827 
3 Op 
he TS sess + Sane LAMB, carcass Week ending Sept. 3, 1988................ 41,728 16,932 17.080 
—— - ————— WOOK PECTEREE cc ciccccsccceccecccses cence 46,299 12,727 15,255 
Total ......-.-eeeeeees 163,976 151,646 143,155 Gees WHEE DONE BBD K «ce eiinsccnicccsdacae 30,881 11,941 13.254 
*Cattle and calves. MUTTON, carcass | Week ending Sept. 3, 1988...............: 2,174 311 710 
HOGS We DD oak 6.06660 skaseerdanecedcs 3,958 326 950 
Chicago ........ 70,324 53,835 Same week year aG0............eeceeeeees 4,182 935 1,217 
Kansas City 21357 16.393 wuthphersitte deeds 
ee 16,182 12,268 PORK CUTS, Ibs. Weak ending Gent. 8. 19GB... cccccsvccccccs 1,330,008 276,296 220.454 
dast St. Louis. . 41,174 = 36,582 Fell NIE ac ccd eins <encss apacoun 1,463,114 236,981 127.257 
St. Joseph . 10,718 5.983 been nino ; cena 237 495 215 $11 
Sioux City . 13,307 6.315 Same week year AG0........+-.00000 eee + 1,137,387 237,498 215. 
Wichita ..... J 2,932 846 SEF CUTS Teek @ Se ’ 938 ae <Nerees —«_—«Sn ste 
BED: ovcateedawwas 3,682 pail BEEF CUTS, Ibs. Week ending Sept. 3, 1938................ oe 
Philadelphia ............ 12'168 10.183 Week previous ......cccccsccccccccecesecs 427,471 eeeses = (tts aS . 
ee Peer 10,397 4.682 Same week year A€0.........cceeeceecvece ae) ti“ CC UCC RO ° 


New York & Jersey City. 
Oklahoma City 
Cincinnati ; 





Denver : 

St. Paul .. 26, 124 20.827 

Milwaukee 7,018 TAIT 
WM eiisno0sscasepaaee 336, 272 292,352 230,697 

SHEEP. 

CID ceisecicscicccess EE | |6O 643 40,149 

Kansas City ... vos Soe 

Omaha .....-+--- ee 

East St. Louis...... . 13,721 

Se ED cacwccwessess . 18,776 

ee --- 4,258 

\ re 1,069 

ORG WOE cccccccscccce AEE 

Philadelphia ........ oo. 

rr 27 


New York & Jersey City. 69,063 
Oklahoma City . 2,539 
Cincinnati fe 
Denver 5 ity : 
RS 
Milwaukee . : ‘ ° 





25 9 ,169 224,740 


_ errrrererrr rrr 





RECEIPTS AT CHIEF CENTERS 
Week ended September 3, 1938: 


At 20 markets: 
Week ended Se pt. 3 
ba rev ious wee : 


Hogs. Sheep. 
304,000 394,000 
288,000 375.000 
‘ 234,000 353,000 

piesa’ oes a 825,000 343,000 
1935 UT OC TOT TC CCI en 255 188,000 310,000 





At 11 markets: Hogs. 
Week ended Sept. 3 ETC eT 
P rev ious week nina Ca eaaete 244,000 
J we ne .... 176,000 
1936 wae - ‘ sane ‘ vite vee . 257,000 
1985 ... ; * . 148,000 
osmiere Peerere 
No aaace maid acd aude UGE Deew nee 1,107,000 
BEE oe.ccccnccccnsceciececveceescecesseeeee 363,000 

At 7 markets: Cattle. Hogs. Sheep. 
Week ended Se - 3 ..172,000 193,000 232, 000 
Previous week 163,000 186,000 7 
1937 .. wasvalaeinte 169,000 135,000 





216,000 209, 000 


194,000 209: .000 
428,000 276,000 
166,000 275.000 





coece 166,000 309,000 298,000 


BUY FANCY IOWA CALVES 


John Morrell & Co., Des Moines 
branch, bought the champion baby beef 
at the Iowa State fair, paying $1 per 
pound. This was the highest price ever 
paid for an Iowa fair champion. The 
calf was a Hereford and weighed 1010 
Ibs. Morrell bought 76 other calves 
ranging in price from $10.25 to $12.75. 


Week Ending September 10, 1938 


> LOCAL SLAUGHTERS. 


CATTLE, head Week ending Sept. 8, 1988............000% 9,792 ee 
WOE I oleae 5000 6 sanicwncsaveceanes ——l0Ulc( <k<ka<kL rk rr )606UCCO (CFR 
GAMO WOOK FORE QBOsooc cc cccccseccessvces — 4a  _- wercoer 
CALVES, head Week ending Sept. 3, 1938................ lc ( ( TF. i eervncic 
Week PEOVIORS cccccccccccccvcccceccccoece 17.002  ij§ 2.208 i i cecses 
Se WUE SEE Gs on. owen vesinecsrsesce lc _( sw SS - — CG RR CHC 
HOGS, head Wook endins Gat. B.. TB ic..cccsccncccas 7756 24,410 i .ecceor 
Week PEOVIOUS cc ncesccccvccveccccccecccee 85.571 jj $12,168 = woeen ° 
Same week year AG0........eeeeeeeeeecees 25.908 jj j# 9,545 = = —§ sesece 
SHEEP, head Week ending Sept. 3, 1938...............+ 69,068 j= 5.485 = — sseeee 
Week PEOVIOR cccccccccivvcceccesccovccees Cs 6406 £};} scree 
Bame week YORE OHO. ccccvcoccccescescsccs ote 4 Bee wwrvvr 








Wilson & Co., Cedar Rapids, bought 116 
of the calves exhibited, the price ranging 
from $11.75 to $17.00. Rath Packing 
Co., Waterloo, bought 80 calves ranging 
in price from $11.25 to $13.00; New 
York Butchers Dressed Meat Co. bought 
23 that cost $12.25 to $13.00; Jacob E. 
Decker & Sons, Mason City, bought 20 
costing $11.25 to $12.50 and Swift & 
Company bought 22 at $10.25 to $12.25. 


PACKERS JUDGE SHOW HOGS 


Nearly 1200 highly finished market 
hogs were on exhibit at National Stock 
Yards, IIl., when the sixth annual Voca- 
tional Fat Swine Show got under way 


on September 7. The hogs were judged 
by packer buyers, placings being made 
by Charles Lonigan, American Packing 
Co.; H. E. Nichols, Armour and Com- 
pany; Rolla Mays, Hunter Packing Co.; 
and Frank Mulcahy, Krey Packing Co. 
The young exhibitors were luncheon 
guests of Swift and Company. All hogs 
exhibited at the show were sold at 
auction. 


CALIF. MEAT INSPECTION 


California has 149 meat inspectors in 
its state inspection service. These oper- 
ate in 194 state-supervised packing 
plants. 





LIVESTOCK AND DRESSED MEAT PRICES COMPARED 


Prices of steers, lambs and hogs, Chicago, compared with wholesale and retail 
fresh meat prices, New York, during August, 1938: 


Average prices 
live animals 
per 100 lbs 





Chicago. 
Aug., July. Aug., 
Steers— 1988. 1938. 1937. 
Choice $11.28 $16.34 
rer ¢ “68 9.98 13.76 
Medium ‘ 8.66 10.90 
Lambs— 
CEE “Kcccastocecss 8.61 9.32 11.06 
Ml Scewancee sunae 8.30 8.89 10.50 
PROG  cccccccncces 7.65 8.01 9.57 
Hogs— 
Geek cswsrecncesinns 9.02 9.86 12.88 


Composite retail 
meat prices 
per 100 lbs. 
New York. 


Average wholesale 
prices of carcasses 
per 100 Ibs. 
New York. 


Aug., July, Aug., Aug., July, Aug 
1938. 1938. 1937. 1938. 1938. 1937. 
$18.31 $18.31 $24.18 $34.87 $34.78 $41.37 
16.84 17.14 21.11 30.44 30.08 36.45 
14.11 14.78 16.61 25.55 26.90 30.04 
17.74 19.56 20.86 28.80 30.38 33.02 
17.02 18.82 19.15 25.73 26.76 28.15 
15.16 16.68 16.90 21.20 23.05 23.78 


19.51 19.93 23.95 26.17 25.64 29.19 








Gives Flavor 
That Increases 
SALES 





CHILI POWDER 


Bright, rich red Chili Powder 
lends exquisite appeal to your 
products... Its distinctive flavor 
gives snap and zest that keep 
consumers insisting on your 


GROUND 


CHILI 
PEPPER 


brands . . . For larger and more 
profitable sales add Chili 
Powder! 


Our ground Chili Peppers and 
hili Powders are the scientific 
result of long experience in sup- 
plying the trade. They are used 
extensively by |.A.M.P. Mem- 
bers and are recognized as 
standard. 
CAUTION. To allow the real 
Chili flavor to predominate in 
formulas calling for Chili Pep- 
per, be sure that the total of all 
other spices used to give the con 
carne flavor does not exceed 


CALIF. 


CORN 
HUSKS 


DON 10% of the weight of the Chili 
Garlic & Onion Pepper. 
Also Distributed by 
Powders E. W. CARLBERG CO. 


215 Pershing Rd., Kansas City, Mo. 


GEO. J. HARBURGER 
105 Hudson St., New York City 


ete oe a 


K Special: X5; 
bey. Mexi« am 


ans 
No. 1 Mexican 


C hili Pepnere 


SS: CS: eS 


STANDARDIZED QUALITY 
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Fey. Mexican: 
No. 1 Mexican: 











» 
ON PARADE 


Peacock Brand Casing Colors... 
clear, bright, attractive colors that 
are now available in new TABLET 
FORM! Effervescent-dissolving 
action spreads color quickly and 
evenly. They're easier to use and 
economical, too. One color tablet 
makes 125 gallons of cooking 
water. Write today for freesamples. 


WM. J. STANGE CO. 
2536-40 W. Monroe St., Chicago 
Westem Branches: 923 E. 3rd St., Los Angeles, 1250 


Sansome St., San Francisco. In Canada: J. H. Stafford 
Industries, Ltd., 24 Hayter St., Toronto, Ont. 












THEY COME BACK FOR MORE! 


STOCKINETTES from CAHN enjoy an 
unusually high percentage of re-orders 
because quality is right, product is right 
and CAHN Service can’t be beat! 


h boob 


222 W. ADAMS ST., CHICAGO, ILLINOIS 
Selling Agent: THE ADLER COMPANY, CINCINNATI 


F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGCHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 


Write 
for 
Details! 
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UP AND DOWN 


THE MEAT TRAIL 


Meat Packing 40 Years Ago 


(From The National Provisioner, Sept. 10, 1898.) 


Trade interests opposed a Treasury 
decision to grade all imported hides and 
skins weighing 12 lbs. or over as hides 
and all weighing 12 lbs. or less as calf- 
skins. A committee composed of New 
York and Chicago hide interests was ap- 
pointed to wait on the Secretary of the 
Treasury and present information look- 
ing to a change in the ruling. 

Hogs packed at Chicago from March 
1, 1898 to September 6, 1898, totaled 
3,387,000 head, which was 363,000 more 
than were packed in the like period of 
1897. Hog receipts at Chicago for the 
first eight months of 1898 totaled 5,449,- 
617 head, over 100,000 more than in the 
1897 period. 

World supply of lard on September 1, 
1898, at principal packing centers, in 
Europe and afloat, was reported as 401,- 
081 tierces. This compared with 538,104 
tierces on the same date in 1897. 

Packers in Kansas City furnished 19,- 
600,000 lbs. of meats for the army dur- 
ing the Spanish-American war. 

Packinghouses at Cleveland, O., re- 
ported an annual business valued at 
$15,000,000. 

Armour and Company started the 
erection of a glue plant at Omaha, Neb. 


Meat Packing 25 Years Ago 


(From The National Provisioner, Sept. 13, 1913.) 


First large consignment of Argentine 
beef to come direct to the New York 
market arrived on a steamer running 
between the River Plate and New York. 
The lot comprised 1,000 quarters and 
was consigned to B. Frankfeld & Co., 
meat brokers on the New York Produce 
Exchange. 

Oleomargarine production at Chicago 
during August, 1913, totaled 5,550,914 
Ibs. In August, 1912, production totaled 
4,864,699 lbs. 

Charles A. Sterne, head of the pack- 
inghouse brokerage firm of Sterne & Son 
Co., Chicago, returned from a summer 
in Europe and expressed the belief that 
if packers doing an export business 
could have personal contact with their 
customers abroad business results would 
be much more satisfactory. 

Great Falls Meat Co., Great Falls, 
Mont., planned the erection of a pork 
packing plant at an estimated cost of 
$200,000. 

Knauss Provision Co., Poughkeepsie, 
N. Y., was incorporated with a capital 
stock of $50,000 by Wm. Knauss, E. 
Knauss and F. Knauss. 

Shimer Meat Co., Easton, Pa., made 


Week Ending September 10, 1938 











application to the state board of health 
for permission to build and operate a 
packinghouse. 

John Morrell & Company opened a 
branch house at Helena, Mont. 


ANOTHER PACKER LEADER GONE 


The meat packing industry lost an- 
other of its most widely-known and well- 
liked figures with the death of Guy 
Conwell Shepard, for many years an 
executive of Cudahy Packing Co., at 
his home in Evanston, IIl., on Septem- 
ber 4. He enjoyed a national reputation 
as a close student of meat industry mat- 
ters and was an expert on pork opera- 
tions and merchandising. 





GUY C. SHEPARD 


Born in Mondamin, Ia., Mr. Shepard 
went as a boy to Council Bluffs, Ia., and 
at the age of 18 entered the employ of 
Cudahy Packing Co., South Omaha, 
Neb., as a file clerk and errand boy. 
Six years later he was given an im- 
portant position in the company’s pro- 
vision sales department and in 1905 was 
made head of the pork division, which 
put him in charge of all hog buying, 
pork production.and pork sales. He 
came to Chicago in 1911 when Cudahy 
headquarters were transferred, and in 
1915 was named a director and vice 
president of the company, continuing in 
these offices until his retirement in 1932. 

He did not long remain inactive. In 
1933, when the AAA was organized, he 


was called to Washington and appointed 
assistant administrator of the Agri- 
cultural Adjustment Act as it applied 
to packinghouse products. He served 
until February, 1934, when he resigned 
to devote his time to his personal affairs. 


Mr. Shepard’s grasp of the intricacies 
of the pork trade, both at home and 
abroad, marked him throughout his ca- 
reer as an authority in this end of the 
packing business. He was unassuming, 
democratic and possessed a personality 
that made him a wide circle of friends. 
He was a member of the Chicago Board 
of Trade and took an interest in Evans- 
ton community affairs. He is survived 
by his wife, a daughter and a son. The 
funeral was held on September 6 from 
the Evanston home. Pallbearers were 
W. R. English, A. W. Ruf, F. W. Hoff- 
man, Thomas Creigh, A. W. Anderson, 
R. C. Johnson—all former Cudahy asso- 
ciates—vice president S. W. Lund, Swift 
& Co. and Averill Tilden. 


Chicago News of Today 


R. A. Rath, vice president, Rath Pack- 
ing Co., Waterloo, Ia., was a visitor in 
Chicago this week. 

Frederick H. Prince, chairman of the 
board, Armour and Company, is re- 
ported to be the second oldest member 
of the New York Stock Exchange. Mr. 
Prince was admitted to membership in 
December, 1885. 


Ray Stephenson, of Hess-Stephenson 
Co., Chicago packinghouse products 
brokers, recently returned from an ex- 
tended vacation trip through the East. 
High-light of a deep-sea fishing trip on 
the Atlantic Coast was the moment when 
he caught a hard-fighting shark. 


John C. Allen, for many years in 
charge of fresh pork sales for P. Bren- 
nan Company, Chicago, has been made 
operating superintendent of the com- 
pany. Elmer Nielsen, associated with 
the fresh pork and provision business in 
the Chicago area for several years, suc- 
ceeds Mr. Allen in charge of pork sales. 


XL Refrigerating Co., Chicago, estab- 
lished in 1913, will commemorate its sil- 
ver anniversary on September 13, 14 
and 15 with open house for its friends 
and members of the trade. Commemora- 
tive souvenirs will be presented to those 
attending and refreshments and enter- 
tainment provided for all guests. 


Hide & Leather Association of Chi- 
cago is holding its annual fall golf out- 
ing at the Calumet Country Club, 175th 
st. and Dixie highway, on September 16. 
The day’s program includes a golf tour- 
nament, dinner and entertainment for 
all non-golfers. Committee chairman 
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SAUSAGE 


AND 


MEAT SPECIALTIES 


Baal: 
PACKERS ENCYCLOPEDIA 
PART 3 


THE FIRST OF ITS KIND! 


The book the whole industry has been looking for 


“SAUSAGE and MEAT SPECIALTIES” 


Compiled by THE NATIONAL PROVI- 
SIONER, in cooperation with leading sau- 
sage experts in the field, “Sausage and Meat 
Specialties” is the first work of its kind on 
this important subject. 


This new book presents the best of modern 
sausage practice, tested formulas for sau- 
sage and specialty products of all kinds, with 
complete manufacturing and operating in- 
formation. 


The wide range of subjects covered in “Sax- 
sage and Meat Specialties” makes it an indis- 
pensable aid to every Sausage Manufacturer 
and every Sausage Maker. 


This first edition is limited. Order your 
copy now. Price $5.00 postpaid. 





THE NATIONAL PROVISIONER 


407 So. Dearborn St., Chicago, Ill. 
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UNITED’S B. B. (BLOCK BAKED) 
CORKBOARD INSULATION 


PATENTED 


INSULATION for 


Cold Storages, Tanks, Refrigerators, etc. Cork 

€ Pipe Covering for Brine and Ammonia Lines. 
Granulated and Regranulated Cork. Cork 
Brick and Cork Tile. 


Literature on request. _ 
Sales Offices in principal cities. 


Unitepo Cork Companies 
KEARNY, N. J. 


«JAY BEE” | 


Grinds meat mem 
fish scrap, 
cracklings, eeioa 
bone, fertilizer in- 
gredients, etc., at | 
a lower cost per ton 
than any other 
grinding equip- 
2 ment. 
All Steel Construction. Practically indestructible. 
Delivers finely finished, uniform product in one con- 
tinuous operation without use of cage mills, screens 
or elevators. Sizes: 12 h.p. to 100 h.p. 
Handles te 12% grease—25% isture. pacities te four tons 


an hour. 














aes 





Write for grinding facts, prices, terms, etc. 


J.B. SEDBERRY, INC., Dept. 96, Franklin, Tenn. 























Safely, Quickly Cleans 
All Surfaces 


Save time and money...prolong 
the life of your equipment ... 
by using this effective, modern 
metal sponge for all surface 
cleaning. Two sizes. Two types: 
special non-scratching bronze 
alloy for tinned and copper sur- 
faces; stainless steel for Alle- Order a dozen from your job- 
gheny Metal. Will not unravel, ber. Try one. If not better than 
splinter, rust or corrode. Un-  2@¥thing you ever used,return 


ee unused sponges to us and full 
conditionally guaranteed. purchase price will be refunded. 


Gottschalk’s "sions" 


METAL SPONGE Philadelphia, Pa. 














Use NEVERFAIL 


«tre Man You know HE PERFECT CURE 


for making the 
best in Sausage, 
Hams and Bacon 


Canadian Sales Office: 159 Bay St, Toronto 





H.J. MAYER & SONS CC 


689727 5S A-hland Avenue, Chicago, Win 


ADAM PLANT @#INDS 
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Charles Zitnik has asked that members 
make their reservations early. 


W. E. Russell and T. W. Dower have 
taken over the Agar Food Products Co., 
310 No. Green st., Chicago, and will 
operate under the name of Agar Food 
Co. They will cut hogs, make sausage 
and meat specialties and handle beef, 
lamb and veal. There is no connection 
between this firm and the Agar Packing 
and Provision Co. 


Countrywide News Notes 


A 2,000,000-lb. increase in volume 
over the same time last year was re- 
cently reported for the Emmart Provi- 
sion Co., Louisville, Ky., by general man- 
ager G. W. Cook, who also stated that 
the company’s force had reached a new 
high of 322 salesmen, office and plant 
workers. Gross for the fiscal year end- 
ing November 1 was estimated at $5,- 
500,000. 

Oswald Neesvig, president, Madison 
Packing Co., Madison, Wis., was the 
presiding genius of the “Pale Face Pow 
Wow and Blue Ox Roast” of the Flam- 
beau Taxpayers’ Association up in Wis- 
consin recently. This is a famous an- 
nual event, attended by 1,200 guests, 
including some 300 Flambeau Indians, 
as well as most of the political big-wigs 
of the state. “Ozzie” did a great job in 
preparing this dinner, though they do 
say all he got to eat was a single tender- 
loin sandwich. 


Elmer A. Etheridge, general manager 
and treasurer, Klarer Provision Co., 
Louisville, Ky., died of a heart attack at 
his Louisville home on September 7, 
after a two weeks’ illness. He was 41 
years old and had a wide circle of friends 
in the industry. Mr. Etheridge had been 
connected with meat packing in Louis- 
ville for a number of years and had pre- 
viously been associated with a Chicago 
firm. He is survived by his wife. 
Funeral services were held on Septem- 
ber 9. 








ENGLISH VENISON 


The S.S. American Trader on its last ar- 

rival at New York brought the first ship- 

ment of prime fallow carcasses of English 

venison, imported by the Anglo-American 

Trading Corp., New York, for E. Joseph, 
Inc., of Washington market. 


O. B. Ackerly, a 44-year industry 
veteran who served the Cudahy Packing 
Co. for 37 years as hog buyer at Omaha, 
retired recently. He entered the meat 
industry in 1894 with the Hammond 
Packing Co. 


New York News Notes 


Vice president W. J. Cawley and 
comptroller W. D. Hoffman, Wilson & 
Co., Chicago, were visitors to New York 
last week. 


T. E. Brunick, fresh beef cuts de- 
partment, Armour and Company, Chi- 
cago, spent a few days in New York 
last week. 

R. W. Record, operating department, 
Swift & Co., Chicago, was in New York 
during the past week. 


J. H. Copeland, manager, car route 
sales department, Kingan & Co., Indian- 
apolis, and H. L. Corsaro, New Eng- 
land car route supervisor, Kingan & 
Co., Boston, were in New York last week 





MORRELL MEN CLIMB THE LADDER 


(Left to Right) 
J. R. HINSEY, asst. mgr. Savory Foods division, made asst. mgr. branch house 


dept. 


J. K. KLOEHR, asst. director of publicity, becomes asst. mgr. Savory Foods divi- 


sion. 


R. E. MILLER, branch house dept., made branch house auditor. 
R. E. KLUCKHOHN is now asst. master mechanic at Ottumwa. 


Week Ending September 10, 1938 





and visited at Kingan Provision Com- 
pany’s new headquarters at 410 West 
14th st. 


Abe Strauss, manager, veal depart- 
ment, New York Butchers Dressed Meat 
Co., is spending a few weeks vacation- 
ing in Maine. 

E. L. Cleary, Eastern district man- 
ager, John Morrell & Co., New York, is 
on an extended business trip throughout 
the middle West. 


CUDAHY OPERATING CHANGES 


Announcement has been made by the 
Cudahy Packing Company that the gen- 
eral operating department headquarters 
has been _ trans- 
ferred from Chi- 
cago to the South 
Omaha plant. C. L. 
Hodgert, formerly 
manager of the 
Salt Lake plant, 
and recently in 
charge of the com- 
pany’spacking 
houses on the Pa- 
cific Coast and at 
Albany, Ga., has 
been appointed 
general superin- 
tendent with super- 
vision over all 
Cudahy plant oper- 
ations, succeeding R. E. Yocum, who has 
retired from active service because of 
illness. 


Cc. L. HODGERT 


Working with Mr. Hodgert as as- 
sistant general superintendents are 
Theodore Heuck and P. A. Carney. Mr. 
Heuck has been superintendent of the 
Cudahy plant at Kansas City for the 
past seven years, and as assistant to 
Mr. Hodgert he will have supervision 
over plant operations at Kansas City, 
Wichita, Denver, Albany, Ga., and the 
oil refinery at Memphis. Mr. Carney, 
who has been plant superintendent at 
Sioux City for the past four years, will 
have supervision, as assistant to Mr. 
Hodgert, of plant operations at Omaha, 
Sioux City, St. Paul, East Chicago, De- 
troit and Jersey City. 


J. R. Shipner, another veteran of the 
Cudahy service, for six years head of 
the laboratory at South Omaha, and for 
the past seven months in charge of the 
Memphis refinery, returns to South 
Omaha and will have supervision over 
the refineries and the Old Dutch 
Cleanser manufacturing operations. 
Cudahy plant operations at Los Angeles, 
San Diego and Salt Lake City will be 
under immediate supervision of R. 
Jenkens, who as superintendent of the 
Los Angeles plant will make his head- 
quarters at that point. 


Officials of the company state that, 
with the general superintendent offices 
and personnel located at South Omaha, 
the central point in the territory in 
which the main Cudahy packing houses 
are situated, a saving in time and 
greater efficiency in handling plant 
affairs can be effected. 
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RETAIL MEAT PRICES 


Average of semi-monthly prices at New York and 
Chicago for all grades of pork and good grade of 
other meats in mostly cash and carry stores. 


NEW YORK. CHICAGO. 






= m & & 
wz we ME 
Beef: <= q= <= 
Porterhouse steak .... 45 53 .42 
Sirloin steak .... 39 .47 .36 
Round steak ......... 37 .41 .32 
Rib roast, Ist 6 cuts.. .é 30 .35 .28 
Chuck roast 24 .27 .21 
Pee GONE cicevevcscs am oe OM 
Lamb: 
eer sec-gocee ee wae ae ae OD OH 
ee OE cca cccteve a 45 .45 .49 .41 .43 .43 
Rib chops .... ... .. .388 .89 .89 .36 .88 .37 
PEE @bendvdcsecen 13 .13 4.13 «4.16 «4.16 «2.17 
Pork: 
Chops, center cuts.... .36 .42 .37 .35 .39 .36 
Bacon, strips ........ .86 .41 .388 .85 .40 .37 
Bacon, sliced ........ .39 .46 .43 .40 .47 .43 
Hams, whole ........ . 82 .34 .34 .29 .82 .81 
Picnics, smoked ...... .22 .27 .24 .22 .26 .23 
RE Gbaadnweceeanbwe & SS ww we CO 
Veal: 
CN. dceecesancseuw 46 .48 .44 .41 .39 .37 
ere re 37 .88 .35 .34 .88 .32 
Rib chepe .....-coeee SS SS 36 20 2 BS 
Stewing (breast) .... .17 .17 .16 .16 .15 .14 





NEWS OF THE RETAILERS 


Peabody Courtney, Inc., has been 
chartered to establish a meat business 
at Detroit, Mich., with capital of 
$10,000. 

Frank Scuoteguazza has reopened 
the meat market at 1897 Lombard, San 
Francisco. 

Blue-and-White Meat Market has 
been opened at Leetonia, O., by Merle 
G. Davis. 

Cut Rate Food Market at Elk City, 
Okla., has opened a meat department. 

A. H. Krouskop Co. has installed a 
meat department in its store at Rich- 
land Center, Wis. 

Paul Verrips has taken over the meat 
business of A. Gotz at Sioux Center, Ia. 

City Food Mart has been opened at 
131 N. Main st., Fort Atkinson, Wis., by 
John Townsend. 

Edward B. Jacklin has sold Jacklin’s 
Meat Market, Fremont, Mich., to Willis 
Smith and Frank Robinson. 

Norman Neilsen has gone into the 
meat business at Cedar Springs, Mich. 

Charles H. Rich has engaged in the 
meat business at 120 Steiner st., San 
Francisco. 

Forense Meat Co. has entered the 
business at 29 3rd st., Watsonville, Cal. 

Tony Cabano has taken over the meat 
department in the Erichson Grocery, 
Mountain View, Cal. 

Fred’s Meat Market has been opened 
at 217 S. Broadway, Marshfield, Ore., 
by Fred Weining. 

Emil Reshavy has sold his interest in 
meat business at Claremont, Minn., to 
Emmet Crowley. 

George Schroeder and Oscar Tedholm 
have bought the meat business of Frank 
Johnson at Excelsior, Minn. 

Ed Kitti has sold his meat business 
at Menahga, Minn., to Albin Eckblad. 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on September 8, 1938. 





Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
STEERS, Choice’: 
IE, Seis be nhceauecene seen 8.008 17 +4 epaceneces VY ere 
DL, é o'eaind ovewer enone ee 8 § | repagearce 00@ 19.00 $18.00@19.50 
EL <a:0:4c.oninardeesicieneaneg 18. 00@17. 50 $18.00@ 19.00 18.00@19.00 18.00@ 19.50 
EE . sc'cvesucacntaeeuwewd 16.00@17.50 18.00@19.00 18.00@19.00, iw se ee eee 
STEERS, Good? 
EY. 66. os600c0seehenenhen 14.00@16.00 — cn ee ncenee 15.50@18.00 .......... 
BE a eee B4.GOBIGCO ince csecees 15.50@18.00 15.004 18.00 
CE, airehanee resadmaaeaet 14.00@ 16.00 16.00@ 18.00 16.00@18.00 15.00@ 18.00 
ET ME. nusdencnvcedsnesseth 14.00@16.00 16.00@ 18.00 16.00@18.00  — ween e eens 
STEERS, Medium’: 
vv cwdevaedanveneewie ps OU ae 13.50@15.50 13.00@ 15.00 
EMR. epvvesasqessorncenes 12.50@14.00 14.00@16.00 14.00@16.00 13.00@ 15.00 
STEERS, Common (Plain)?: 
GEESe TRB. ceccccccccecccescuss 11.50@12.50 12.50@14.00 12.00@18.50 =—§«_—scncssecees 
COWS (all weights): 
BD edincesevcowelevesveorcen ceieseeeeee .sebbestsee . eeaeennnen 86. eehes 
Good ... - 12.00@12.50 12.50@13.00 12.50@13.50 12.00@ 13.00 
Medium - 11.00@12.00 12.00@ 12.50 11.50@12.50 11.50@ 12.00 
Pere 10.00@11.00 11.50@12.00 11.00@11.50 11.00@11.50 


Fresh Veal and Calf: 
VEAL (all weights)?: 









DE” Gcrcbenesacakeunscenecel 15.50@16.50 17.50@18.50 19.00@20.00 17.50@ 19.00 
ee eee ee 14.50@15.50 15.50@17.50 16.00@19.00 16.00@ 17.50 
BIN i cactex sss chs oainyoaeaes 13.50@14.50 13.50@ 15.50 14.50@16.00 14.00@ 16.00 
Common NS ee wescwsaneewe 12.50@13.50 12.50@ 13.50 18.50@14.50 13.00@ 14.00 
CALF (all weights)?, * 
DD shecetnecwnigevekeetsenes .eeatnete i Fiséeccnsee — (ieemeeieame 
 aihocgnantssenesoeselanie pT TY eee 14.00@ 16.00 
DEL. “aceaebeev wie dcegeasnnne 11.50@13.00 _........... 13.00@14.50 
Common (plain) ....ccccscccces W.OOGUGO = wee eee 12.00@18.00 =. e neues 
Fresh Lamb and Mutton: 
SPRING LAMB, Choice: 
Pt Sa oe cuaekeeeeeceeaes 16.00@17.00 17.50@ 18.50 17.50@ 18.00 17.50@ 18.00 
EE UES “-Reeeedeuewedurged vans 16.00@ 17.00 17.00@ 18.00 17.00@18.00 17.00@ 18. 00 
RISE eeaeduse<cuuseseooewas 16.00@17.00 16.50@17.50 16.50@17.00 16.50@ 17.00 
SPRING LAMB, Good: 
Sn a weneaenabeda> vente 15.00@ 16.00 16.50@17.50 16.50@17.50 17.004 17.50 
 . Chhda4 wivied nt pakeeees 15.00@ 16.00 16.00@ 17.00 16.50@ 17.00 16.50@ 17.00 
GT TE ea teceKvceseseconvede 15.00@ 16.00 16.00@ 16.50 16.00@16.50 16.00@ 16.50 
SPRING LAMB, Medium: 
BT WEEGRED ccccccscccscsccscce 13.50@15.00 14.00@ 16.00 14.00@ 16.00 15.00@ 16.00 
SPRING LAMB, Common (Plain): 
BR WENNAD ccccccccccccccccces 12.00@13.50 12.50@14.00 13.00@14.00 13.004 15.00 
MUTTON (Ewe), 70 Ibs. down: 
DN AndbaWwech®ecwhosedeenee cane 7.00@ 8.00 8.00@ 9.00 ? &! errr 
DEE xereeiiiessesnooebivege 6.00@ 7.00 7.0@ 8.00 7.00@ 8.00 _...... . - - 
GEG GHURTR) cccccccccsccccs 5.50@ 6.00 6.00@ 7.00 hs er 
Fresh Pork Cuts: 
LOINS: 

Pe Ss Si ecteesedetseoena ces 23.00@ 24.00 25.00@ 25.50 23.50@ 25.00 22.50@ 2: 
SE Swe svevecenceeseseces 22.00@23.00 24.50@ 25.50 23.00@ 24.50 22.50@ 
CG: ‘xxssetneechvreneinwe 20.50@21.50 23.00@ 24.00 21.50@22.50 21.504 2% 
ET ae bedd sweecdnsiteemenee 14.50@16.50 19.00@ 21.00 18.00@19.00 18.00@19. 50 

SHOULDERS, Skinned, N. Y. Style: 

a error Terror ee 14.50@15.50 = wn ewceee 16.00@17.50 wee cee eee 
PICNICS: 

ME CS diddccaswcnbeaere® \ axteteees BEQBDIG.CR —ccceccceee 8 =—«._—wvesecccee 


BU —™ i Style: 


SPARE RIBS: 


Be GORD cc cncccccecscoceces 0 nS a ee ee 
TRIMMINGS: 
PD aewdieveesducsiieven saad ee ee ee CS ee 


14Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. *‘Skin on'’ at New York and Chi- 


cago. "Includes sides at Boston and Philadelphia. 





William Scheffler and Edward Arendt 
have taken over the Bracher meat mar- 
ket at Red Wing, Minn. 


Arlo Wilson has taken over a meat 
business at Rochester, Minn. 


Vic DePyper has been succeeded in 
the meat business at Tauton, Minn., by 
John Smishek. 


Joe Bettach has sold his interest in 
the meat business at Waverly, Minn., 
to Adison Metz. ; 

Charles C. Martin will open a meat 
business at Elmcreek, Neb. 


Twentieth Century Market, Inc., 
grocery and meat, Madison, Wis. Cap- 


ital 1,000 shares par $100 each. In- 
corporators M. C. Reppen, H. G. Rich- 
ards and C. J. Marsh. 

Heyman White will open a meat mar- 
ket at 1356 W. North ave., at Milwau- 
kee. 

Walter Kleinart has leased the meat 
department of the A & P store at Red- 
wood Falls, Minn. 

S. J. Williamson has leased the meat 
department of the food market at 1609 
University ave., St. Paul, Minn. 

New Sanitary Market, Kern P. Shel- 
ton, manager, has succeeded Columbia 
Packing Co. at 114 Second st., The 
Dalles, Ore. 


The National Provisioner 
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TRADE 
MARKS 


These Trade Mark Appli- 
cations Have Been Filed 
With the Patent Office in 
Washington 














TRADE MARK APPLICATIONS 


New England Shortening Co., Paw- 
tucket, R. I. For edible cottonseed oil 
emulsion for shortening. Trade mark: 
VECOE. Claims use since December 12, 
1936. Application serial No. 400,652. 


Capital City Products Co., Columbus, 
O. For vegetable shortening. Trade 
mark: SIOTA. Claims use since May 26, 
1938. 


Procter and Gamble Co., Cincinnati, O. 
For shortening comprising hydrogen- 
ated unsaturated oils and fats. Trade 
mark: ORO. Claims use since Septem- 
ber 2, 1937. Application serial No. 
397,867. 


Lever Brothers Co., Cambridge, Mass. 
For vegetable shortening. Trade mark: 
S M. Claims use since December 3, 
1937. Application serial No. 401,440. 


Louisville Provision Co., Louisville, 
Ky. For meat products, namely hams, 
shoulders, picnics, calas and _ bacon. 
Trade mark: SOUTHERN STAR 
BRAND TENDERSWEET used with a 
star. Claims use since May 1, 1937. 
Application serial No. 400,018. 


Kingan & Co., Inc., Indianapolis, Ind. 
For hams. Trade mark: WILLIAMS- 
BURG BRAND VIRGINIA STYLE 
HAM in combination with the picture 
of a building. Claims use since Novem- 
ber 13, 1937. Application serial No. 
401,063. 


Krey Packing Co., St. Louis, Mo. For 
hams, particularly baked hams, boiled 
hams, smoked hams, and ready-to-serve 
hams. Trade mark: KREY’S TEN- 
DERATED HAM DELICIOUSLY 
MILD. Claims use since July 1, 1937; 
since October 11, 1883, for the name 
“Krey’s.” Application serial No. 395,- 
717. 


Swift & Company, Chicago. For sand- 
wich spread composed of salad oil, 
Smithfield Virginia ham and pickles. 
Trade mark: HAM-WICH. Claims use 
since July 6, 1937. Application serial 
No. 399,862. 


Henry Muhs Co., Passaic, N. J. For 
hams. Trade mark: MELLO-IZED. 
Claims use since January 18, 1937. Ap- 
plication serial No. 401,834. 


Wilson & Co., Chicago, Ill. For gela- 
tine coating for cured meats, such as 
hams, picnics, butts and bacon; also 
boiled hams, sausage, meat loaves, fresh 
meat and dressed poultry. Trade mark: 
GELADIP. Claims use since January 
26, 1938. Application serial No. 404,024. 


Week Ending September 10, 1938 


Hebrew National Kosher Sausage Co., 
Inc., New York City. For various forms 
of sausage. Trade mark: Hebrew char- 
acters and the words HEBREW NA- 
TIONAL. Claims use'since February 15, 
1906. Application serial No. 402,150. 


R. H. Macy & Co., Inc., New York 
City. For bacon, bologna, bouillon, 
canned broths, canned chicken, chili con 
carne, corned beef hash, dog foods, dried 
beef, ham, knackwurst, liverwurst, meat 
stews, salami, sausages, and tongue. 
Trade mark: MACY’S. Claims use since 
1935 on dog foods and since 1896 on 
other goods. Application serial No. 
405,171. 


Gimbel Bros., Inc., New York City. 
For hams. Trade mark: TASTY TOWN. 
Claims use since September 23, 1936. 
Application serial No. 385,093. 


Oskar Robinson, Warsaw, Poland. For 
canned hams and canned picnic hams. 
Trade mark: O R B in an ornamental 
design. Claims use since 1922. Applica- 
tion serial No. 399,728. 


Intercontinental Meat Corp., New 
York City. For canned hams and pic- 
nics. Trade mark: EUROPA. Claims 
use since January 30, 1937. Applica- 
tion serial No. 395,620. 


John Morrell & Co., Ottumwa, Ia. For 
hams. Trade mark: E-Z-CUT. Claims 
use since November 27, 1937. Applica- 
tion serial No. 400,696. 


Commanditaire Vennootschap Op 
Aandeelen Tieleman & Dros, Leiden, 
Netherlands. For hams, shoulders, pic- 
nic hams and cooked ham. Trade mark: 
TIDRO. Claims use since October 1, 
1930. Application serial No. 402,876. 


Aktiebolaget Broderne Ameln, Stock- 
holm, Sweden. For fresh, salt, dried, 
smoked, canned and preserved meat and 
edible products thereof. Trade mark: 
ABBA, superimposed in a seascape. 
Claims use since January 10, 1929. Ap- 
plication serial No. 387,693. 


Eugene R. Schooley, doing business 
as Schooley & Sons, Luzerne, Pa. For 
dog food. Trade mark: BLUE STREAK 
DOG RATION. Claims use since June 
28, 1937. Application serial No. 400,472. 


Balanced Pet Foods Co., Chicago, IIl. 
For prepared foods for domesticated 
carnivorous animals. Trade mark: 
COOKED RATION, with the picture of 
a dog. Claims use since June 1, 1930. 
Application serial No. 391,513. 


B. T. Babbitt, Inc., New York City. 
For prepared canned foods for carnivo- 
rous animals. Trade mark: DAVID 
HARUM. Claims use since May 27, 
1937. Application serial No. 393,633. 


Atlas Canning Co., Inc., New York 
City and Glendale, N. Y. For canned 
foods for dogs, cats and carnivorous 
animals. Trade mark: MI-CHUM. 
Claims use since 1934. Application 
serial No. 405,052. 


P. A. McDonnell, doing business as 
Boston Dog Food Co., Boston, Mass. 
For dog and cat food. Trade mark: 
PO-GO, Claims use since July 30, 1937. 
Application seria] No. 397,283. 


RECENT 
PATENTS 


New Devices Relating to 
Meat and Allied Indust- 
rieson Which U.S.Patents 
Have Been Granted 














Larding Needle.—Dwight W. Hartzell, 
Dixon, IIl., assignor to Industrial 
Patents Corp., Chicago, Ill. A needle 
comprising two semi-circular sections 
forming a tube. Granted July 26, 1938. 
No. 2,124,700. 


Pizzle Removal Method:—Charles F. 
McKim, Chicago, assignor to Industrial 
Patents Corp., Chicago. Steps involv- 
ing the removal of the pizzle, which 
comprise coring out the base portion. 
Granted February 22, 1938. No. 2,108,- 
921. 


Treating Animal Oils.—Ivor M. Col- 
beth, East Orange, N. J., assignor to 
Baker Castor Oil Co., New York. A 
process which consists in treating ani- 
mal or vegetable oil containing an 
oxyacid radical with a boron compound 
by heating until foaming practically 
ceases and a tough, resilient product is 
formed that will flow slowly when it is 
cold. Granted August 2, 1938. No. 
2,125,544. 


Preparing Liver Extracts.—Havard 
L. Keil, Chicago, Ill., assignor to 
Armour and Company, Chicago. In 
the process of preparing liver extracts, 
the steps of freeing such extracts of 
impurities. These consist in admixing a 
paste of the water soluble constituents 
with an aqueous alcohol solution having 
an alcoholic strength of about 60 to 80 
per cent by volume, cooling the mixture 
to a temperature of not more than 
minus 15 degs. F., maintaining the 
cooled mixture at this temperature for 
a period of time to effect precipitation 
of substances insoluble in the solution 
at this temperature and separating in- 
soluble substances from the alcoholic 
solution. Granted August 2, 1938. No. 
2,125,844, 


Oil and Fat Deodorization.—Roy C. 
Newton and Walter F. Bollens, Chicago, 
assignors to Industrial Patents Corp., 
Chicago. A cylindrical tank of special 
design in which the oil or fat to be 
deodorized is treated with a gaseous 
medium. Granted July 26, 1938. No. 
2,124,707. 


Casing Stripping Machine.—Garrett 
Pardekooper, Ottumwa, Ia., assignor to 
Oppenheimer Casing Co., Chicago, IIl. 
Improvements in the conventional type 
of stripping machine to prevent en- 
tanglement. Provisions are also made 
to grip each casing at a substantial 
distance from the rolls and to carry 
the casing into squeezing relation to 
the rolls while maintaining the grip. 
Granted August 9, 1938. No. 2,125,950. 
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___ CHICAGO MARKET PRICES 








WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended 
Prime native steers 











400- 600 -17%@184% 

600- 800 174%@18%4 

800-1000 17 4G 18% 
Good native steers 

a Oe secesondes -- 15% @16% 

Ge césenveedecuns 4@17T 

800-1000 16% @ij 
Medium steers 

Gee GOP coccccccccess 14 @14% 

. en -.-14 @14% 

GIP TSS occcccccescces 14 @14% 
Heifers, good, 400-600...15 @16 
Cows, 400-G00 ........+6- 10% g 12 4 
Hind quarters, choice.... 
Fore quarters, choice € is 

Beef Cuts 

Steer loins, prime... @36 
Steer loins, No. 1.. «33 
Steer loins, No. 2..... @29 
Steer short loins, prime.. ass 
Steer short loins, No. 1 @38 

er short loins, No. 2. @33 

r loin ends (hips).. @28 





Steer loin ends, No. 2 
Cow loins .... 

Cow short loins... 
Cow loin ends (hips) 
Steer ribs, prime. 
Steer ribs, No. 
Steer ribs, No 
Cow ribs, No. 
Cow ribs, No. 2 
Steer rounds, prime 
Steer rounds, No. 1 
Steer rounds, No. 2 
Steer chucks, prime. 
or chucks, No. 1 
Steer chucks, No. 2 
Cow rounds 

Cow chucks ... 
Steer plates ... 
Medium plates 
Briskets, No. 1 
Steer navel ends. 
Cow navel ends. 
Fore shanks 

Hind shanks ...... 
Strip loins, No. 1, 
Strip loins, No. 2... 
Sirloin butts, No. 
Sirloin butts, No. 
Beef tenderloins, No een 
Beef tenderloins, No. 2... 
Rump butts ... 

Flank steaks .. 

Shoulder clods nies 
Hanging tenderloins ..... 
Insides, green, 6@S8 Ibs.. 
Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 Ibs. 











@16% 


Beef Products 














Brains (per Ib.)..... @i7 
Hearts ‘ ; @10 
Tongues ~ @20 
Sweetbreads dl he @ij 
Ox-tail, per Ib..... @10 
Fresh tripe, plain. @i0 
Fresh tripe, H. C.. ai1% 
Livers . ceee : a2 
Kidneys, per. Bees : @9o 
Veal 
Chelee CATERSS 2... ccccces 17 @18 
Good carcass . coscscecne ae 
Good saddles ........ 21 @22 
Good racks @i5s 
Medium racks ........... @10 
Veal Products 
i CED i sconaswneus @7 
Sweet! @33 
Calf livers @38 
VORE BVOUS .ccccccesceses @ii 
Lamb 
oo eee @ii 
Medium lambs .......... @l5 
Choice saddles ae @21 
Medium saddles ......... @i9 
Choice fores ............ @i3 
Medium fores . . @ll 
Lamb fries, per ib Smare @3i 
Lamb tongues, per Ib @16 
Lamb kidneys, per Ib a2 
Mutton 
Heavy sheep @ 6 
Light sheep as ° ° ayo 
Heavy very: pagapennae @ 8 
Light saddles ....... oe @ll 
Heavy fores ‘ @ 4% 
Light fores @ 6 
Mutton legs @i2 
Mutton loins @10 
Mutton stew . @ 5 
Sheep tongues, per Ib... @i2% 
Sheep heads, each........ @i0 
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Sept. 7, 1938. 


Cor. week, 


1937. 


25 1% @26 


@26% 





26% @26% 


—_ 
1 





@ai9 
@i6 
az 
@al4 
@ll 


@ 5 
@12% 
@l4 





Fresh Pork and Pork Products 


Pork loins, 














8@10 Ibs. av.. @23 @26 

MEO Ee eee als @is 
Skinned shoulders ai aig 
Tenderloins 32 38 
Spare ribs ai3 aij 
Back fat . @9g9 a@i6 
oe ke a Oe aio a3 
Boneless butts, ‘cellar 

i Mee évacncennesd a4 @27 
Eee eae alo @il2 
arabe tdaeeeteedenné alo @l2 
CO eee @ 4 @ 6 
De MED ssecceeécteckts ali @i13 
Blade bones .......... @alz al5% 
Pigs’ feet case wueenene a@ 4 @ 6 
Kidneys, per Ib........+. @10 aio 
OO aes : @aiz2 @i3 
BED. cacceus a 9 a9 
Ears re ° @ 3 @ 6 
Snouts ....... Ceewenve a @10 
ee, ee a alo 
Chitterlings a @ 6 
Clear bellies, 14@16 Ibs............... @i1%n 
Clear bellies, 18@20 Ibs all 
tib bellies, 25430 Ibs : wen a 9% 
Pat Beene, 1908S IBS. .....ccceccseves a@i7 
ae ME, EI BBs 0:0:0:00:0.000.06 60:08 @ 7% 
Regular plates .. @ 9% 
WE UE S.0:0c-0e ¥avksesadsegeeeoereees @ 7% 


WHOLESALE SMOKED MEATS 





Fancy reg. hams, 14@16 Ibs., parchment | 

DET 2 ctv nee sGeea des tawesn cues keene @24% 
Fancy skd. hams, 14@16 Ibs., pare’ hment 

i. . ge eePrreeeeeTereReEeerrrrerrrre 





Standard reg. hams, 
Picnics, 4@8 lbs., short shank, plain.... 
Picnics, 4@8 lbs., long shank, plain.... 
Fancy bacon, 6@8 Ibs., parchment paper 
ang ae bacon, 6@S8 Ibs., plain........ 
No. 1 beef sets, smoked 


14416 s., plain 








SM. dake ees 0660 ebeseee 46 @48 

“ee ae 41 @42 

Ey CN CRewascescodsebucseee 41 @42 
Cooked hams, -e, skin on, fatted.... @38 
Cooked hams, choice, skinless, fatted... @40% 
Cooked picnics, skin on, fatted.......... @28 
Cooked picnics, skinned, fatted......... @31% 


BARRELED PORK AND BEEF 


Clear fat back pork: 
70- 80 pieces 
80-100 pie 

100- 

Bean pork ...... 

Brisket pork . 

Clear plate pork 

Plate beef 

Extra plate 


VINEGAR PICKLED PRODUCTS 


SS ir kicettacoseussiexewes 
Lamb tongue, short cut, 
Regular tripe, 200-Ib. Gor 
Honeycomb tripe, 200-Ib. bbl 
Pocket honeycomb tripe, 200-lb. bbl... 


SAUSAGE MATERIALS 


(F. 0. B. CHICAGO.) 
tegular pork trimmings................ 10% 
Special lean pork trimmings 85°% 14%@15 
Extra lean pork trimmings 95°%.... 16 @16% 














@10% 





Pork cheek meat (trimmed)....... ai1% 
Pork hearts reeudbusthses see eee 8 @ 8% 
a Be a COTTE ETE @ 


Native boneless bull meat (heavy). 
Shank meat .. 











Boneless chucks .............00... 11%@12 
Beef trimmings i oslo a wns ah ta leg eta ec 9%,@ 9% 
B @9 
Dressed canners, 350 Ibs. and up........ @ 8% 
Dressed cutter cows, 400 Ibs. and up. ag 
Dr. bologna bulls, 600 Ibs. and up... 10%4@ 10% 
Pork tongues, canner trim, S. P......... @l5 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 














Pork sausage, in 1-lb. carton........... @24 
Country style sausage, fresh in link. a19% 
Country style sausage, fresh in bulk. @1li% 
Country style sausage, smoked. @22 
Frankfurters, in sheep casings @24A% 
Frankfurters, in hog casings....... @21% 
Bologna in beef bungs, choice. oe @i1s 
Bologna in beef middles, choice......... @is 
Liver sausage in beef 66,6625 05.0 @15% 
Liver sausage in hog bungs............. @19 
Smoked liver sausage in hog bungs...... @24 
Ree ee al5% 
New England luncheon spec fialty........ 22% 
Minced luncheon specialty, choice....... @18% 
Tongue sausage @27% 
Blood sausage @18% 
BSUS cccccocoes 17 
Polish sausage @23% 











DRY SAUSAGE 









Cervelat, choice, in hog bungs.. ° @40 
Thuringer cervelat ° @21 
Farmer . inne @28% 
Holsteiner . eone ° @27% 
B. C. salami, choix @37 
Milano, salami, choice in hog bung o* @36 
3. C. salami, new condition....... ot @21% 
Frisses, choice, in hog middles.... * @34 
Genoa style salami, choice.... @44 


NS PS eae a @32 
Mortadella, new condition 





SPP rererrr reer rrr ee ° @46 
Italian style hams. . ‘ ee @35 
IND rs os acest cums ee hebaee @4i2 
Prime steam, cash, Bd. Trade....$ @ 7.70n 
Prime steam, loose, Bd. Trade.... @ 7.47%ax 
Refined lard, tierces, f.o.b. Chgo.. @ 9.35 
Kettle rend., tierces, f.o.b. Chgo.. @10.35 


Leaf, kettle rendered, tierces, 


OR OS eee @10.85 
Neutral, flerces, f.o.b. C e ago. @10.50 
Shortening, tierces, c.a.f......... @10.25 


OLEO OIL AND STEARINE 


Extra oleo oil (in tierces).............. @ 9% 
Prime No. 2 oleo oil.... : 
Prime oleo stearine. 





TALLOWS AND GREASES 


(Loose, basis Chicago.) 


Edible tallow, 1% acid 
Prime packers tallow, ¢ 
No. 1 tallow, 10% f.f.a 
Special tallow 






Choice white grease, all hog............ 
A-White grease, 4% acid... 
B-White grease, maximum 
Yellow grease, 16-20 f 
Brown grease, 





Be Bibs ccc scsecucessves 


ANIMAL OILS 


(Basis Chicago.) 





Per lb 
ee eG oc ik ceed cmeccadnseeees 114% 
Prime Burning Oil ..... -- 9% 
Prime Lard Oil—Inedible . 91 


Extra W. 8S. Lard Oil... 
Extra Lard Oil .. 

Extra No. 1 Lard Oil. 
Spec. No. 1 Lard Oil. 





No. 1 Lard Oil..... 

No. a Di alas tie: big aruha 
Acidless T ee 
20° C. T. Neatsfoot Oil. 

Pure Neatsfoot Oil...... ° 
Prime Neatsfoot Oil........ 


Extra Neatsfoot Oil......... 
, ee BS Ee eee 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 

Vee BONNER, BUOMINE... oc cccveccecess @ 6% 
White deodorized, in bbls., f.o.b. Chgo.. 9 @ 9% 
Pr reorr ree 9 @9% 
Soap stock, 50% f.f.a. f.o.b. mills...... 1 @ 1% 
Soybean oil, f.o.b. mills.............+-. @5 
Corn oil, in tanks, f.o.b. mills.......... @i 
Coconut oil, sellers’ tanks, f.o.b. coast.. @ 2% 
Refined in bbls., f.o.b. Chicago.......... @ 8% 
White domestic vegetable margarine. @i6 
White animal fat margarine, in 1 Ib 

cartons cece seers eeescesececes ali 
Puff paste (w ater churned) Laswensous @\2 
Puff paste (milk churned).............. ai3 


(Continued on page 50.) 
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BEFORE YOU BUY. 





Investigate What These Packers Offer 


/ 
UC 


AA 





ee 


NIAGARA BRAND 


HAMS « BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF-PORK-SAUSAGE - PROVISIONS 
BUFFALO - - WICHITA 





Philadelphia Scrapple a Specialty 


2 ohnJ.Felin&Co., inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 




















A Real Business Builder 


O.R.B. 
CANNED HAM 


Imported from Poland 


ECONOMICAL 
FLAVORFUL 


Exclusively Imported by 


J.S. HOFFMAN CO. 


CHICAGO, ILL. NEW YORK, N. Y. 














REPEAT BUSINESS 
for QUALITY JOBBERS 


In a large eastern city recently a newspaper 
survey showed that “Tenderized’’ Hams were 
outselling any other brand in 102 leading meat 
markets. 


Let us tell you why The Tobin Packing Com- 
pany’s quality line which includes these “Ten- 
derized” products will stand just as high with 
dealers and consumers in your vicinity and 
bring you repeat business. 





Territories open for exclusive sale of Tobin Pack- 
ing Company’s quality Sausage Products, 
Smoked Meats, Canned Meats and fresh 
trimmed Pork Cuts. 


(ation 


MEAT FOOD) 


Write Direct to 








NR tHe Sohin PACKING CO, INC. 


_ fT. DODGE, IOWA 


en an ln sonme 






















| aeeelion Packing Co. 


Quality 
“WIDE 


Price Service 








Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 
Carlots Barrel Lots 





























Wilmington Provision Company 


TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. S. GOVERNMENT INSPECTION 


WILMINGTON DELAWARE 

















F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 








Liles 
Bell = 
Hams—Bacon—Sausages—Lard—Scrapple 
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Chicago Markets 


(Continued from page 48.) 





CURING MATERIALS 





Cwt. 
Nitrite of soda (Chgo. w'hse stock): 
In 425-Ib. bbis., delivered............se00. $ 8.75 
Saltpeter, less than ton lots: 
Dbl. refined granulated.............. Te 
Gmail eryotals ......cceces. a ee 7.90 
ED ccvccssewseoewedeccvegias 8.25 
in ++ <'s:5's wena He 646-00 o0se.0 6-05 . 8.65 
Dbl. refd. gran. nitrate of soda.............. 3.75 
Salt, per ton, in minimum car of 80,000 
lbs. only, f.o.b. Chicago: 
SEE Ratenkea Ves v0 weer sereseeoeees 7.20 
TL 600 6ecagececeveeseretses 9.70 
Medium, dried ...... Pa penwiaae<aveweuad 10.20 
DE GELeUeheKK esc cewsneesesdecesecersen 6.80 
Sugar— 
Raw, 96 basis, f.o.b. New Orleans.... @2.95 
Second sugar, 90 basis............... ° None 
Standard gran., f.o.b. refiners (2%).. @4.60 
Packers’ curing sugar, 100 Ib. bags, 
f.o.b. Reserve, La., less 2%......... @4.30 
Packers, curing sugar, 250 Ib. bags, 
.o0.b. Reserve, La., less 2%.......... @4.20 
Dextrose, in car lots, 2 ee @3.74 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 





Domestic rounds, 180 pack........ 17 

Domestic rounds, 140 pack........ @.28 

Export rounds, wide.............. @.42 

Export rounds, medium......... ee -26 

Export — ere @.40 

@.06 

@.04 

@.10 

8. 07 

Middles, regul .88 

Middles, select, wide, 2@2% in. @.45 
Middles, select, extra wide, 2% in. 

GEE GUGE cc ccccccccccccccocccess @.70 

Dried bladders: 

IR cc cosccececcecereses . 75 

EE EE inscisdceebccectseneces - 65 

E,W Bcc ccevccecsencvesses . 385 

SE. SE MR caearsicservresrenes -25 


Hog casings: 
Narrow, per 100 yd 
Narrew, special, 





English, medium 


EE  caceccacensetesreees 1.10 
Extra wide, per 100 yds................ F 

i <.cKeuegeedie ses cneesee ease 24 
RE ET UIDs cc occcerccceqcreseee .19 
Medium prime bungs................++ an 
SD PED BORE. ccc cccccvccccesces .O7 
ER EE GGuccccccéecvvcesacesece - 18 
ee PITT -09 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 
Per lb. Per lb. 





De once ed ekecesenesé 17 18% 
I ise 6-066 Coed ewhewdanedele 17% 19 
Chili Pepper ....... bites O0Rd peewee’ “ane 20% 
Chili Powder ........ 19% 

Cloves, Amboyna ... — 30 
| ee maa eb seed seeatneseeeese 16% 19% 
Zanzibar .......... 19 22 
Ginger, Jamaica 16 8 
AEPICOR 2 nccceces 9 11% 
Mace, Fancy Banda 61 66 
Dt MEE sttcnceda<covetcecoess 56 
BE. I. & W. I. Blend ee 55 
- + Flour, Fancy 2% 
Wetman, CN 6 0.000.646008 0% és 25 
MEE MED ccteccrenosccsccsceses oe 21 
ee BS eee ee 16% 
Paprika, Extra Fancy.......... te oe 33 
TUURGRSINM, TORE occcccccccscececs oe 26 
Pepina Sweet Red ST we 26% 
Pimjexo (220-lb. bbls.)............. we 25% 
Pepper, eee Shuchoaneneeece«s ae 26 
MOG POPE, Ne. Docccccccccccccccs on 20 
Pepper, Black aS bb cdd we veeenwe 9% 10% 
Black Lam =r >| rn “ 6% 8% 
Black Tellicherry............ er 11 
White Java Muntok... 10 12 
White Singapore .. 9% 11% 





White Packers ..............--- a 11 


SEEDS AND HERBS ..una 


or 
Whole. Sausage. 








Se BORD ccccccccesecessteeses 9 11 
Celery Reed, POOR s ccccsccececeres 17 20 
GING chic cher cnsecatecsses 11% 14 
Coriander Morocco Bieached........ 8 es 
Coriander Morocco Natural No. 1... 6% 8% 
Mustard Seed, Dutch Yellow....... 9% 12 
RO aes ° 8 11 
Marjoram, French.......... 18 20% 
Oregano ° 13% 16 
Sace. Dalmatian, F ‘a 8% 10 
WEMRGTED NO. Beewewescovccecees 8 9% 


__N€W YORK MARKET PRICES___ 











LIVE CATTLE 


Steers, medium and good............ $10.00@10.50 
Steers, common to medium........... 8.75@ 9.85 
EE i abe cis-< news Sree teeen bon @ 6.75 
Sy MIEN. weet. cdsen wnedieeawanete 6.00@ 6.50 
Oe nr ree 5.25@ 5.75 
OE ers @ 


DME. a0 cesteesevateeesawae 


3s 7.00 
Bulls, cutter and common........... 5.00@ 5.75 


LIVE CALVES 





Vealers, good and choice 9.50@12.00 
Vealers, medium ....... S50e 9.00 
Vealers, cull and common. = 5.50@ 8.00 
Calves, good and choice....... atin oe 9.75 
Calves, common and medium... ... 6.75@ 7.25 
EEE 0 6sch wards aseede bel ennes 5.50@ 6.00 
Hogs, good to choice, 174-185-Ib...... <a * 3 oha 9.20 
Hogs, good and choice, 214-250- wot 8.25@ 8.90 
Eee 6.50@ 6.75 


LIVE LAMBS — 












Lambs, good and choice............. $ Pett ered 
Lambs, common 6.00@ 7.00 
Lambs, medium sie ie 8.50 
Ewes, common and medium.......... 2.00@ 3.00 
City Dressed. 
Chale, MACHO, BARTS. occ cccncccccceees 19% @21 
CG: I, Madi Keb yaveceecesaee 19 20 
Native, common to fair................ 17% @18% 
Western Dressed Beef. 
Native steers, 600@800 lbs............. 18% @20 
Native choice yearlings, 440@600 lbs. ..1844@20 
Good to choice heifers.................+. 17 @18 
Good to choice cows...... PRS AR 16 @17 
SS ee er 14 @15 
ee eee 2 @i13 
Western. City. 
Pe ls tic Wawro es xenon 23 @26 24 @2 
it --.22 @23 23 @24 
ES Se 19 @21 21 22 
i eer 40 @48 44 @50 
B.S 6 9:¢:4.0.0 06 eere 30 @40 36 b ted 
WO B PERS. occ cces ..+-24 @25 30 @34 
No. 1 hinds and ribs..... 22 @23 23 @25 
No. 2 hinds and ribs..... : 214 G22% 
No. 1 rounds........ bee ; @20 
 e - s_s [ee 1 
No. 3 rounds... @16% 
No. 1 17 


eee 
No. 2 chucks..... 5 

No. 3 chucks..... a 
City dressed bolognas. 
Rolls, reg. 6@8 Ibs. av 


Rolls, reg. 4@6 Ibs. av 

Tenderloins, 4@6 lbs. av...............8 
Tenderloins, 5@6 Ibs. av...............50 
SE GERUEE ew rece diteweveens veers cies 16 
ES aod 4 4400 pansbees eeaks cn cowaraken 17 
BR rer pewesedey Saaaeeee 16 
EL shbneks ab 0s ee bsoneke se wee ua seme 15 


DRESSED SHEEP AND LAMBS 


i on neee tages eee 17%, 
Spring lambs, good to medium......... 16% 
Spring lambs, medium.................. 15 ie 
Sheep, good ...... ROPE ee Pe re 
NN SN reve cenvercscvercescecs 8 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs., 
head on; leaf fat in)......... 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs... 
Pork tenderloins, fresh................. 
Pork tenderloins, frozen................ 
Shoulders, Western, 10@12 Ibs. av...... 
Butts, boneless, Western............... 
Butts, regular, Western. .......cccceces 
Hams, Western, fresh, 10@12 lbs. av... 
Picnic hams, West. fresh, 6@8 lbs. av.. 
Pork trimmings, extra lean............ 
Pork trimmings, regular 50% mee peeeee 
ie is ae eee EIR 


SMOKED MEATS 


Regular hams, 8@10 lbs. av.. 
Regular hams, 10@12 Ibs. av 
Regular hams, 12@14 lbs. av 
Skinned hams, 10@12 Ibs. av 
Skinned hams, 12@14 lbs. av 
Skinned hams, 16@18 Ibs. av 
Skinned hams, 18 4 Ibs. av 
Picnics, 4 Ibs. a 

Picnics, 6@8 Ibs. 
City pickled bellies, "sia i b 
Bacon, boneless, Western. 
Bacon, boneless, city.......... 25 
Rollettes, 8@10 Ibs. av................ 
ME SI TR opines scldccccecenesee 
Beef tongue, heavy............. eee 





18 
ait 


a's 


++++-$13.25@14.00 





FANCY MEATS 


Fresh steer tongues, untrimmed..... 16c a pound 
Fresh steer tongues, l. c. trimmed... 28¢ a pound 
SE EE cicccacsanashacesé 30c a pound 
ee Se ae: 70c a pair 
Beef kidneys ..... ppp ea 828 12¢ a pound 
TEED on ccne sheceeteleeneee 4c each 
IE (ilacd 0 adicaiee dude cigbwhamre 29¢ a pound 
Re FR Se ae ee Se l4c a pound 
Beef hanging tenders................ 30c a pound 
DE EE Se Peanv edie dcranecekweben 12¢ a pair 
' 
BUTCHERS' FAT 

EE fs 5 bs4:00ns auretha ane xcanul $ 1.75 per cwt. 
STS rei ee apie 2.50 per cwt. 
EE xckin soe xi eG ensign swaaens 3.50 per ewt. 
DEY GI. hv tance pedevanekieonia 3.00 per cwt. 


GREEN CALFSKINS 


5-9 944-12% 124-14 14-18 18 up 
Prime No. 1 veals...14 2.05 2.25 2.30 2.55 








Prime No. 2 veals...13 1.85 2.05 2.10 2.25 
Buttermilk No. 1....11 1.75 1.95 2.00 .... 
Buttermilk No. 2....10 1.60 1.80 1.85... 
Branded grubby..... 7 85 1.10 1.15 1.30 
| eee 7 8 110 1.15 1.30 
Per ton, 
del’d basis 
ID csv c:cebicewensaaciomatan $70.00 
SE Cidvawwveunenkwuwakyanloes .00 
Flat shins, now? ibreeciea wearer els mipileainate .00 
hinting scesed en enndierwnesieeKe 55.00 
Thighs, we I nieieaseserssvesewnt 37.50 
BSE SabEcenneeecckeeiewnesd ececete 75.00 
black and white striped............ - 40.00 
= 
BUTTER. 
Chicago. New York. 
Creamery (92 score)..... @25% @26% 
Creamery (90-91 score). ..211%4@23% 25% @25% 
Creamery firsts (88-89 
WE Witevadeceducaed 21% @23% 22% @24 
EGGS. 
Extra firsts 25% @ Ren 
Firsts, fresh 314 @24% @25 
PED b:v-6<évccensccesb Mstnietes @26% 
LIVE POULTRY 
as nh Shs ohn piace 10 18% 17 @23 
EN ibice''s4ud-s!a dune ped 154%@17 17 @20 
a 13 17 18 2 
Old Roosters ............ 13 13 16 
SE divaetescee sexeeta 10 12 @l4 
MY . dite bedw ok bw eam ennte 10 14 o0eseenee 
eer oc 16 @25 
DRESSED POULTRY. 
Chickens, 25-35, fresh....17%4%@19 18 @10% 
Chickens, 36-47, fresh.... @18% 1 
Chickens, 48/up, fresh. ..20%%@22 21 bac 
Fowls, 31-47, fresh....... 17 @20 17% 
ee i Pe 22 @22 22 23% 
60 and up, fresh....... 23% @24 24 @25 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter for week ended 
Thursday, September 1: 





August — —Sept.— 
° 


26. 27. 29. 30. 31. 1. 





Chicago 25% 25% 26% 26 tH 25% 251% 25% 
New York -26% 26% 26 26% 26%4 26% 
TS we 2 2 2 26 "= 26 «26 
Philadelphia ..26 26 26 26 26 26 26 
San Francisco..27% 27% 27 2 26% 26% Not 
available 


Wholesale peas carlots—fresh centralized—90 
score at Chicag 
25 5s 56 ho HB DB 2 
Receipts of butter by cities (lbs.—Gross Wt.): 
This Last —Since January 1.— 
week. week. 1938. 1937. 
Gtenge. 6,497,148 5,759,401 216,899, 454 174,581,831 


si York. 6, are. 276 5,811,294 205,805,207 162,921,745 
Boston. 426 852,147 57,377,557 57,106,795 
Phila. . 629. 528 769,526 50,048,224 49,706,578 


Total. 14,446,378 13,192,368 530,130,442 444,316,949 


Cold storage thovement (Ibs.—Net Wt.): 


In Out On hand Same day 

Sept. 1. Sept. 1. Sept. 2. last year. 

Chicago ..1,222,092 154,259 75,701,471 35,168,383 
New York. 1,060, 55 40,651,920 11,737,075 
Boston ... 4,800 110,516 3. 735,164 5,215,597 
Phila. .... 5,824 44,664 2,961,654 2,623,518 


Total ..2,292,777 639,694 123,050,209 54,744,573 
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BEFORE YOU BUY 


Investigate What These Packers Offer 


Kath’ 


from the Land O’€orn 


=a —aaaaeaea~s vwverpPrperprerererer, | 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 



























Hunter Packing Company 


East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 





NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F.C. Rogers, Inc., Philadelphia 




















THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
ga YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff W. C. Ford Clayton P. Lee P.G. Gray Co. 
437 W.13thSt. 38N.Delaware Av. 1108 F.St.S.W. 148 State St. 































A 


BEEF ¢ BACON e SAUSAGE e LAMB 
VEAL ¢ SHORTENING e PORKe HAM 
The WM. SCHLUDERBERG.T. J. KURDLE CO. 








toa Wess ahSTRET MAIN OFFICE and PLANT 


MORE, MD. 
The oo £0. sf etehe: nial 


RICHMOND, VA. 
AGE RD. & 
s&s te ee 


* He PELRHIA PA 
WINSTON SALEM 712 CALLOW HiLL ST. 
































H HORMEL RMEL 
HORMEL FOOD 
Main Office and Packing Plant 
Austin, Minnesota 












NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 
canned Hams. 

Try a Case Today 


AMPOL, 


it 380 Second Ave., New York, N. Y. 











GEO. H. JACKLE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 

















HAVE YOU ORDERED 
The MULTIPLE BINDER 
FOR YOUR 1938 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this Binder. “ 























Week Ending September 10, 1938 








ASSIFIED ADVERTISEMENTS 





Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each Insertion. 
Minimum Space 1 inch, not over 48 words, including signature or box number. No display. Remittance must be sent with order. a= 








Men Wanted 


Position Wanted 


Equipment for Sale 








Superintendent and Foreman 


Wanted, superintendent and foreman in 
northwest rendering plant. Has large ca- 
pacity and applicant must understand all 
phases of the business. Give full particulars 
about yourself, experience and names of ref- 
erences. W-356 THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Il. 


Sausage Foreman 


Sausagemaker with 24 years’ experience on 
all kinds of sausage and meat specialties de- 
sires position with large concern. Take full 
charge of men and production. Guarantee 
uniform quality at lowest cost. Also general 
knowledge of packinghouse work. Best refer- 
ences. W-355, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York City. 





Superintendent 


Wanted, general superintendent for 
midwestern independent plant. W-341, 
THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, IIl. 





Experienced Superintendent 


Wanted, experienced superintendent who can 
take charge of killing, processing and general 
inside management of packinghouse in south- 
eastern Pennsylvania. This position will re- 
quire man who will bear careful investigation 
and has from $5.000 to $10,000 to invest in 
the business. W-347, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York City. 


Superintendent 


Services now available. Long service record. 
Thoroughly capable, all departments. Very suc- 
cessful with latest curing methods, plant ac- 
counting and yields. Excellent references from 
previous employers. Further information will 
be furnished if granted a personal interview, 
or on request. W-346, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, I11. 


Bookkeeper, Cashier, Office Mgr. 


Position wanted by man experienced in all 
packinghouse accounting work and systems. 
Young, aggressive and not afraid of work. Age 
30 years. Eight years’ experience with big 
four packer. Now employed. Good reason for 
changing. W-340, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, I1l. 








Salesmen 


Wanted, salesmen to carry line of 
sausage casings as a side line. South or 
southwest preferable. W-348, THE Na- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, IIl. 





Assistant Superintendent 


Wanted, assistant superintendent. Plant 
capacity 3000 hogs, 500 cattle weekly. Desire 
one who has had experience in all depart- 
ments. Give + gl as about yourself, 
gapertenes, an of references. W-334, 
THE SiONAL. "PROVISIONER, 407 8: 
~ R St., Chicago, III. 








Position Wanted 


New England Representative 


Have spent my entire life in meat business, 
20 years as top producer for a Chicago packer. 
I want good line of packinghouse products. 
Particularly experienced in selling dry sau- 
sage, smoked and cooked meats. Will cover 
Massachusetts, Rhode Island, Maine and New 
Hampshire with headquarters in Boston. 
W-352, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York City. 











Expert Canner 


thoroughly familiar with canning and proces- 
sing of ham, tongue and all other meat prod- 
ucts in tin and glass is looking for reliable 
connection. Also thoroughly experienced in 
canning and processing of poultry products. 
Has his own formula. Best of references. 
W-353, THE NATIONAL PROVISIONER, 
300 Madison Ave., New York City. 





Sausagemaker 


with 8 years’ packinghouse office experience, 
5 years as sausage foreman, manufacturing 
full domestic line including figuring costs. 
Now located Chicago. Will consider any loca- 
tion with opportunity for advancement. a 
ious to make permanent connection. Age 31, 
married. Can give references. W-354, THE 
NATIONAL PROVISIONER. 407 S. Dearborn 
St., Chicago, Il. 
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Manager, Superintendent 

Wanted, position as superintendent, large 
or medium complete plant; or manager-supt., 
medium or small plant. Thirty years’ ex- 
perience, all departments. Exceptionally well 
qualified on sausage, specialties, curing, smoked 
meats and all manufactured products. Best 
references. Go anywhere. Now on West Coast 
but experience largely in Middle West. W-315, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St.. Chicago. Il. 








Equipment for Sale 








Cutters and Mixers 
The following used equipment for sale: 


43-B “Buffalo” Silent Cutter & Motor 
38 “Buffalo” Silent Cutter & Motor 

32 “Buffalo” Silent Cutter & Motor 

1500-lb. “Buffalo” Mixer & Motor 

1000-lb. “Buffalo” Mixer & Motor 
Thoroughly overhauled. Guaranteed like 
new. 

FS-350 


THE NATIONAL PROVISIONER 
300 Madison Ave., New York City 





Used Sausage Equip. for Sale 


- 


250 Ib. Buffalo Stuffer complete with two 
white metal stuffing cocks, used only few 
ED wituveevececens cs pocanvessdteeeeees $300 


~ 


250 Ib. Buffalo Stuffer complete with two 
white metal stuffing cocks, used about 18 
months $275 


- 


200 Ib. Boss Tilting Lid Stuffer, complete 
with two stuffing cocks. Perfect condition. 
Price $1 


1 No. 66 B Buffalo Grinder complete, direct- 
connected to 15-hp. motor through silent 
chain drive and complete with cast-iron pan 
over cylinder opening. Good as new. 
PEE bx ccecercdVelcuwwts pibbiebteti oweweunt $450 


THE R. E. JORDAN CO. 
416-418 W. Camden St., Baltimore, Md. 





The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, IIl. 





Grinder Plates and Knives 


C.D. reversible plates, O.K. knives with 
changeable blades, and C.D. TRIUMPH knives 
with changeable blades are used throughout 
the meat packing and sausage manufacturing 
field! They last longer, werk better, and are 
standard equipment for all grinders. The C.D. 
is the most scientific meat grinding equipment. 
Plates will not crack, break or chip at cutting 
edges, knives are self-sharpening. 

We also carry in stock feed worms, studs, 
rings, all types of solid knives, silent cutter 
knives, sausage linking gauges, etc. 

All C.D. and O.K. equipment is designed and 
perfected under direct supervision 6f The Old 
Timer. Charles W. Dieckmann. Write for prices ! 


SPECIALTY MFRS. SALES CO. 
2021 Grace St., Chicago, Ill. 





Guaranteed Good Rebuilt Equip. 


2- 500 ton gg me Curb Presses; 2 Me- 
chanical my My ‘0. Double-Arm Meat Mixers; 
1 Allbright Nell a ft. x 5-ft. Jacketed Dryer; 
3 Anderson No. 1 Oil Expellers with 15-HP, 
AC motors; 1- 500 ton Hydraulic Curb Press; 
1 Hottmann 1000-lb. tw we mixer; two 
4-ft. x 9-ft. Mechanical " — Rolls: 
2 Jay-Bee Hammer Mill “\ 8 for 
Cracklings; one 24-in. x 20- io e NoBe Jet- 
frey Hammer Mill; 1 No. 1 cv & M Hog; 
3 Bartlett & Snow Jacketea ——— ao ag 
10’ dia.; 1 “Boss” No. 166 Meat Chopper; 1 
“Buffalo” No. 23 Silent Cutter. 

Send for Consolidated News listing hun- 
dreds of other values in: Cutters, Melters, 
Rendering Tanks, Kettles, Grinders, Cookers, 
Hydraulic Presses, Pumps, etc. We buy and 
sell from a single item to a complete plant. 

co AIDATED PRODUCTS CO., Ine. 

14-19 Park Row, New York City 





Sausage and Rendering Equip. 


1 Dopp Scrapple Kettle, with Mix- 
er, made by Sowers Mfg. Co., belt 
ee re an $195 
Dopp Kettle, with Randall Mixer, 
belt driven, 125 gallons......... $235 
Steam Jacketed Horizontal Open 
Rendering Tank, with pipe in cen- 
ter. Suitable for rendering lard. 
Size, inside measurements: 56 in. 
long, 37 in. wide, 28 in. deep....$ 85 
Steam Jacketed Horizontal Open 
Rendering Tank, no pipe in cen- 
ter. Suitable for scalding hogs or 
rendering lard. Size, inside meas- 
urements: 5 ft. long, 43 in. wide, 
BM INS 0-6-0 64-00 wes ncaedaras $ 75 


Will ship on approval. Six months to 
pay. 


WILMINGTON PROVISION COMPANY 
Wilmington, Delaware 


" 


~ 


_ 














For Additional Classified Ads, * 
see Page 53 Opposite 
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cA Selected 
Sausage Casings 
MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 


HARRY LEVI & COMPANY, INC. 


IMPORTERS 


625 Greenwich St. 
NEW YORK, N. Y. 


SAUSAGE CASINGS 
723 West Lake St. 





EARLY & MOOR 


Sausage Casing Specialists 
MANUFACTURERS + + + + © © © * EXPORTERS = - + + + + + © IMPORTERS 


BOSTON, MASS. 


“The Skins You Love to Stuff’’ 













EXPORTERS 


CHICAGO, ILL. 











communicate with 


Leeds 9 





To Sell Your Hog Casings 
in Great Britain 


STOKES & DALTON, LTD. 
ENGLAND 














Emil Eitel — Karl Eitel — 


THE GLAMOUR CITY OF THE fe | RESORT WORLD 


Ci 








THE HOTEL OF TOMORROW 
Athrilling, exotic paradise -gay and 
colorful -a myriad of fascinating 
sights and activities in a glamorous 
old-world atmosphere. . .The new 
Hotel Reforma, indescribably beau- 
tiful and luxurious, now provides a 
splendid opportunity to enjoy a de- 
lightful blend of Old Mexico and 
Modern America. . .Stream-lined 
rooms and suites. .American and 
Mexican f eT 





Rates much lower than for compar- 
able accommodations in the United 
States... ... American operated. 





PRODUCERS 


Roy Steffen 








221 NORTH LA SALLE STREET 





THE CUDAHY PACKING CO. 


IMPORTERS AND EXPORTERS OF 


Sausage Casings 


CHICAGO, U.S.A. 








Equipment for Sale 


Plant for Sale 


Plant for Sale 








Brine Pump, Ice Crusher, Grinder 


For sale, 1 electric brine pump, $45, 
new, 2 outlets, lists @ $110; 1 electric 
ice crusher, $50; 1 Enterprise 66 
grinder, $75. Chas. Abrams, Hudson 
and Fulton Sts., Trenton, N. J. 
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Packing Plant 


For sale, small modern packing plant fully 
equipped; also rendering plant with practically 
new equipment; both situated on ten-acre tract 
located in Tulsa, Oklahoma. Write for further 
details to Roy F. Godfrey, Receiver, 602 Tulsa 
Loan Building, Tulsa, Oklahoma. 





Sausage Plant 

Will sacrifice on account of illness, 
small sausage plant fully equipped. One 
retail store. Established 10 years in 
Los Angeles. Doing retail and whole- 
sale business. Price very reasonable. 
FS-351, N. C., Nourse, 1031 So. Broad- 
way, Los Angeles, Calif. 
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ADVERTISERS 





In This Issue of THE NATIONAL PROVISIONER 


If these companies didn't have an interest in your 
success, they wouldn't be listed here. First they make 
constant efforts to create the finest possible equip- 
ment, supplies and services. Then this interest is 
evidenced when they announce and keep reminding 


you in their advertising of what they have developed 
that will help you operate more efficiently, produce 
better merchandise and sell more readily. It's de- 
cidedly to your advantage to watch the advertising 
of these concerns. 








Adler Company, The.............. 42 
Allbright-Nell Co., The..... Third Cover 
Aluminum Cooking Utensil Co...... 8 
ER ee ene 51 
Armour and Company............. 10 
Baker Ice Machine Co............. 22 
ee 3 
SU GEE. vs o's x vee eds a cace cle 53 
AE cs 42 
Callahan & Co., A. P...........00%:. 48 
Ciilt Preducts Comp... .... 2. ccccccss 42 
Cincinnati Butchers’ Supply Corp... 28 
Corn Products Sales Co............ 5 
Cudahy Packing Co............... 53 
Cunningham-Lacy & Co............ 38 
Dold Packing Co., Jacob........... 49 
matey & Meee, TMC... ccc cccccuces 53 
LY 8 a 49 
French Oil Mill Machinery Co...... 30 
Griffith Laboratories .............. 26 
Ham Boiler Corporation........... 24 
eae se ee esed 28 
Po eS) 49 
Hormel & Co., Geo. A...........05. 51 
Hunter Packing Co................ 51 
Industrial Chemical Sales Co....... 28 
CM Mg. ccs ebb dasa ows dun 51 
Johns-Manville Corp. ............. 20 


ee 51 
Kennett-Murray & Co............. 38 
Levi, Harry & Company, Inc....... 53 
May Casing Company............. 53 
Mayer & Sons Co., H. J........... 44 
ES ee 38 
Metal Sponge Sales Corp........... 44 
Paterson Parchment Paper Co...... 18 
Preservaline Manufacturing Co..... 6 
Cer Gate 00. 646 oS. Siseindncewne 16 
Rath Packing Company............ 51 
PI EIN 3S os oes cies ne ee tives 53 
AL ree 42 
Schluderberg, Wm.-T. J. Kurdle Co... 51 
I, ie OR Bsc adc cdsccecevics 44 
See, oe... POOP CO. 6 vies ccsees 7 
Smith’s Sons, John E., Co. .Second Cover 
Se I, “WEEE Bn os cic tine coals 42 
Stokes & Dalton, Ltd.............. 53 
Superior Packing Co.............. 49 
Swift & Company........ Fourth Cover 
Ory: POGEINE OO. siek ssc ec ccescss 49 
Transparent Package Co... .First Cover 
United Cork Companies............ 44 
U. S. Slicing Machine Co........... 17 
Vogt, F. G. & Sons, Inc............ 49 
Vomt Procesees, Tic... . i... cece. 9 
Wilmington Provision Co.......... 49 
Pg re 26 


While every precaution is taken to insure accuracy we cannot guarantee against the possibility of a change or omission in this index. 
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ANCO SOLVES 


YOUR 


ILLING PROBLEMS 


0. every page of this new ANCO Cata- 
log, you will find many items of interest to 
the manufacturer of lard and compounds. 
This entire booklet is devoted to the de- 
scription of a complete line of ANCO Har- 
rington Measuring Fillers and auxiliary 
equipment. 

One of the exclusive features of ANCO 
Fillers is ‘*BALANCED CEL-U-RATION.” 
This is the name applied to the results ob- 
tained by exploding the product in ANCO 
patented atomizing valves, under pressure 
of 250-500 Ibs. per square inch. This ac- 
tion produces a perfectly blended product, 
uniform in texture and appearance. 

There are numerous styles and sizes of 
ANCO Harrington Measuring Fillers, each 
one made to accurately measure and fill 
semi-liquids into a specific range of pack- 
age sizes. There is a filler suited to measur- 
ing and filling every size of container. Over 
weight losses and under weight complaints 


are eliminated with these machines. 


If you do not havea 
copy of this booklet 
in your file. write 
for one today. 
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THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, Western Office: 
117 Liberty Street m 111 Sutter Street 
New York, N. Y. Chicago, Ill. San Francisco, Calif. 








GELATIN JELLY 


... FOR /] Yo PER 
Aint POUN 


SWIFT'S Atlas Gelatin . . when made into a jelly of 
the right consistency for jellied meats . . costs on the 
average only 4.9c per pound. 


This is because so little is needed. (Atlas is just about 
the strongest gelatin produced.) For most specialties, it 
is used with 8 to 12 parts of water to 1 part gelatin. 
This means real economy. 


And Atlas Helps Them Sell Faster 


As we are manufacturers of jellied meats . . . as well 

as manufacturers of gelatin .. we understand both sides 

of the picture; the kind of gelatin needed for jellied 
The right size 


specialties and how to produce it. Atlas is the result for any custom- 


: . er. op left, 
.. Clear .. transparent .. firm . . fast setting . . clings Quik-Lox steel 


a 3 rum, approximately 300 Ibs.; to, 
to the meat. It makes the finest possible setting for vight, vagelar bored, cahestiagtl 


275 lbs.; and, center, reading down, 
your products. left to right: 100-16. drum, 50-lb. 
rum, 25-lb, drum. 


SwiFT’s ATLAS GELATIE 


: SEND FOR BOOKLET 
Swift & Company i 
Gelatin Division FOR JELLIED MEATS O 
Chicago, Illinois [4 : ; y 
Please send us free a copy of ‘Gelatin for Jellied / “Se It gives suggestions for using 
Meats Only.”” Please send us at the minimum delivered Nie f in pan souse, jellied tongue, j 
barrel price: 


| Barrel 50 Ibs. O a . corned beef, head cheese, b 


sausage and blood and tongu 


100 Ibs. [ 25 Ibs. TF { A ) 
We understand that it can be returned at your ex- A] ‘Reem sage, chicken loaf, veal loaf, a 


pense if we are not 100% pleased with it—both results . gre Tay coating sausage and ham. 


and economy. ASSN. 
Name eric 


Address 
By — 











